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FORMER EDITIONS. 


and afforded her ample opportunity of knowing the 
moft approved methods practifed by others, and allo 
of making experiments of her own. Some yearg 


ago fhe opened a {chool in this city for inftru@ing 
young Ladies in this neceflary branch of female edu’ 


cation; and {he hath the fatisfaction to find that fuc~ 
cefs hath accompanied her labours. And many of 


her.fcholars, and others, having repeatedly folicited 


her to make her receipts public; thefe folicitations, 
joined to an hearty defire of doing every thing thar 
it was thought could be ufeful in the way of her bu. 
gnefs, have at length detergiined her to this publi- 
cation. She ts far from thinking this little Book 
perfeét; but as all the receipts contained in it have 
been frequently practifed by her, fhe is hopeful i it 
will be found a gogd practical treatife. 


HE Author’s fituation in life hath led her to : 
be much converfant in Cookery, Paftry, &c. - 


Edinburgh, November, 1783, ‘e | ae: 


A.2 


ADVERTISEMENT. 


BHIS EDETION. 


T was fuggefted by fome friends, that the addi- : 
tion of fome Figures of Courfes for Dinners and 
Suppers fhould be fubjoined; accordingly, I have 
made out feveral Courfes from five to fifteen difhes. 
As for Supper courfes, a lift of things for that pur- 
pofe is given, fyom which any Lady of the fmalleft 
“experience may form Suppers of any extent accord 
ing to the articles that are in feafon. All the difhes 
for both Dinners and Suppers are to be found in this 
little Book; and it is prefumed it is calculated for the 
genteel and middling ranks of life, and not filled 
with difhes that will never be ufed by one out of an 
hundred families that may purchafe them. There 
18 hkewife added a correct lift of ever thing in Sea. 
{on im every month of the year, which will be found 
particularly ufeful to young houfe-keepers. 


SUSANNA MACIVER., 
Edinburgh, Dec. 1788. : 


CONTE 4 ts. 


CON,T.G.N 5. 


Coke SA. 2 Po 


§ OU" Bes; 
A ftock for foups or fauces, - Page 13 
Spices proper to be mixed with any kind of feafoniny; 14 
Imperial white foup, - = - 14. 
Pigeon foup, - - - a5 
Hare foup, - =s - - 16 
Green fummer foup, - - - 17 
Plumb pottage, - - 2. = 17 
Leek foup, ee a - - - 18 
Onion foup, - - = - 19 
Peafe foup, - ~ oH 98 
‘To make the fame oe ears i in fummer as green i foup,. 2t 
Green meagre foup, - - a5 


€ HAF. II, 


FilS H. 

To drefs a cod’s head, - - pe) 
‘To roaft a cod’s head. ” - - 22 
To broil cod, - - = ° 2h 
To drefs fmall cod with ale-fauce, = = 24 
‘To crimp cod after the Dutch manner, - - 25 
To ftew foles,  - - © - 2S. 
To fry foles, “ - ~ = - 626 
Vo roa falmon, - 2 = = 26 
To crimp fkate, = = ; nae 27 
To pot any fort of fifh, - = 1 
To pickle oytters, ~ - PA 28 
To pickle mufcles or cockles, _ ° 2S 
To fricafee oyfters, cockles, or syylcles, = - 29 
To {callop oyfters, - - - 30 
To brown oytters i in their own juice, - > 30 
To drefs haddocks with a brown fauce, - - 5f 
To ttuff large haddocks, - - - 3% 
To drefs whitens with a white fauce, - " 33 
‘To make parton or crab pies, = - 34 
A fricafee of lobfters, - «a Be 35 
‘To few trouts with brown fauce, - ~ 36 
To pot eels, ° 36 
The beft way of potting freth herrings, ° ee ite U4 
‘To fry turbot, Foe on ae 
To drefs a fea-cat, . - es 38 
To drefs a fea-cat with a wite fauce, e - 39 


Py CHAP, 


’ 


wer 2 we CONT BE NaS. 


CerEtt A 2 II. 


PES ie 
To red a rump of beef, - > Page 
‘To make a mutton ham, - - . 
a bacon ham, - - . 
To cure neats tongues, 24 - ae 
To make forced-meat balls, - - ; - 
To ftew a rump of beef, ~ - 
a rump of beef with roots, - - 
Beef a-la-mode, Ss - - & 
To pot beef, - _ ~ i 
To.make minced collops, ~ » - 
‘To pot a cow’s head, - « - 
‘To broil beef fteaks, - = - * 
To make Scots (or ftewed ) beef ste, ~ - 
‘To make becf collops, - - "a 
"Toscollar beef, ~ - = 
Scarlet beef, - - ~ 
To ftewa fillet of veal, - - = 
‘To make Scotch collops, (veal) - - 
To hath cold veal, P ~ - 
"To mince cold veal, - - = 
To make veal cutlets, = = 
roiled veal cutlets, - } - = 
‘Yo fricafee a breaft of veal, « - 
‘Yo make veal fricandvoes, ~ at 
~ veal olives, = “ - 
To drefs a calf’s head, - - - 
To make brain cakes, = = - 
"To turtle a calf’s head, = e - 
‘fo pot a calf’s head, - - = 
‘To make mutton cutlets, - ° 
‘Co hath co!d mutton, = - =. 
To make a haricot of mutton, - 
"Lo drefs a difh of mutton with paper in piace of coals, 
To boil a leg of lamb with cabbage or ants - 
Lamb covered with rice, - < _. 
To drefs a lamb’s head, _ - - . 
chickens with peafe and lettuce, - * 
To make veal or lamb toafts, —_- - . 
A jugged hare, - = - 
A. good Scotch haggies, is 
‘A famb’s haggies, - oe 
A pudding of lamb’s blood, = 
‘fo make puddings either Bt ee or cow’s blood, - 
liver pudiings, ° - 


apy le puddings, . * = 


bs 


) 


To make rice puddings, - as 
almond puddings in fkins, - 

To roaft a calf’s or lamb’s liver, - 

To ragoo a liver, ° 

To make cake- jelly of calve’s fee, - 
portable foup, “ se 

To ragoo pallets and kernels, == S 

Hare collops, - -. 

To roaft a hare, - Y 

To {mother rabbits, - = 

‘To make a caparata,‘ 2 « 

|General rules for boiling fawls, A 

A parfley fauce, - - ~ 

An oytter fauce, = - “ 

A celery fauce, = ‘ 

A cream fauce, - rs 

To boil beef or mutton in the | juice, = 

To roaft any piece of venifon, - 

To ftew venifon, - ee 

Venifon in the blood, = 

To ftew venifon that has been doutied, Be 

‘To broil venifon, - oT 

To boil-a haunch of venifon, - “ 

To reaft and ftuff a turkey, - ae 

The beft fauce for a roafted hen, ~ 

To roaft a goofe or duck, ° . 

To drefs a wild duck, - « 

To ragoo a pair of cucks, = “ 

To make a tame duck pafs for a wild one, 

To pot geefe the French way, - 

A general rule for roafting wild-fowl, é 

To pot any kind of aes ila - ~ 
pigeons, - ~ 

To ftove pigeons, - - es 

To ragoo pigeons, ~ % 

To broil pigeons whole, - ~ 

Difguifed pigeons, - “ 

A pigeon dumpling, is 

To itew cold rvafted wild-fowle or hare, ~ 

To ragoo rabbits, ea 

To ftew a neat’s tongue its * 

To hath a cold neat’s tongue, « 

A fauce for a roafted tongue, = 

To potch eggs with forrel, ~ > 

An aumulctte, - 


CONTENTS. 


Egg and enions, commonly called the onion-difh,. 


vill COMT Eee Ss 
OAS & Sip Sauk oa | ae 
PIES, PASTIES, &c. 


To make a beef-fteak pie, - - Page Ios 
a mutton-fteak pie, - - 106 
a venifon pafty, — - ~ 106 
A mock venifon paily, — = - 107 
‘To make a veal Horentine, ~ < 108 
a pigeon pie, “ - Iog 
a chicken pie, =. - 10g 
fuperfine minced pies, “ ~ LIO -. 
a common minced pie, - < os 
a gibblet pie, © . . riz 
a hare or moorfowl pie, ~ - 113 
a kernel pie, ~ - - 113 
a calf’s-foot pie, - =. ti4 
A marrow paity, - - - LIS 
An egg pie, - - - IIs 
An eel pie, - - - 116 
A curd Borentine; _ = ~ 116 
An apple pie, - = - 117 
An apple pie with poretate - - 117 
Acheinut pie, - ~ 118 
A goofeberry pie, | - - - ~ 118 
‘To make puffed pafte, - gt Sora - 11g 
A common pie patte, ~ - - T39 
To make pafte for the cafes of preferved tarts, - 120 
A paite for raifed pies, - ~ ~ 12X 
To make apple tarts, - ~ = 125 
Goofeberry tarts, - = - 122) 
Cherry tarts, - ~ - 122 
To make rafberry or pablus tarts, - ~ 122 
prune tarts, * ° = ey 
Peach or apricot tarts, - - 123 
‘To make a glazing for tarts, . - T24. 
A light boil’d pudding, ~ - 124° 
A boil’d cuftard pudding, ~ , * 125 
A plumb pudding, ~ - ~ 125 
A plain fuet pudding, - “ - 126 
A boiled bread pudding, - - 196" 
A boiled rice pudding, - - 127 
A peafe pudding, ~ - “ 128 
A whole rice pudding, - - - E28) 
Another rice pudding, pS - - 129 
A lair pudding, - a Ss - Tag 
A marrow pudding, « Po - 130 
&. tanfy pudding, : J " 531 


6 An 


con TEN Ye a 


An orange pudding, - : - > Page 132 
A lemon pudding, - » ee - 133 
A citron pudding, - - - 133 
A green goofeberry pudding, > - 134 
An apple pudding, = ~ ~ 535 
An almond pudding, _ - e 135 
A fago or millet pudding, -- - 136 
A potato pudding, - - ¥36 
A common potato pudding to be fired Kae roafted teat, 137 
A tread pudding to be fired below meat, - 138 
A hatty puddiny, - - “258 133 
A carrot pudding, ~ - - BIg 
An ap; le dumpling. ° = 140 
Sir Robert Walpoie’s dumplings, - : I4e 
To make curd cheefe-cakes, - ce ae 
lemon cheefe-cakes, « - 143 

; almond cheefe-cakes, - - 343 
cuftards, - ° - ¥44 

rice cuttards, = Sim > 844 

almond cuftards, © - - 545 

clear lemon cream, = > 346 

an orange creant, - = 146 

ratafia cream, - - » 547 

{weet aimond cream, = - 3148 

clouted cream, ° » oS ¥as 

velvet cream, 2 = 149 

fteeple cream, = - - 349 
banditring curd, ° -. 150 

Ruth curd, = - “ a“ 159 
~ Pender curd, - et wo: ape 
Yo make fairy butter, ° - 152 
S) Hahuts, a ‘° 15% 
An ther kind of fyllabubs, - - E53 
Blanc-mange, ° Ps 134 
‘Goofeberry cream, - - é 154 
To make ftrawberry, rafberry, or currant cream, e 155 
To make rice cream, ° - Lea 
A rich eating poffet, - ° 156 
A common eating poffet, - < - 157 
‘Yo mike harthorn jelly, 2 _ ° 157 
Calve’sefeet jelly, ° o 153 
Jelly for a confumption, > , 159 
A hen’s neft, ° = = = 160 
Jelly in cream, - 169 
‘Yo dith up caid chicken in jelly; - ° 165 
A floating ifland, - Yor 


i Avtrifle, 2 © « ath2 


/ 


\ 


t 


eC. 0.8 Fron eo 


An egg cheefe, -© 
To make a cheefe loaf, - 
fine pancakes, 


a very yood baked pudding with the eee batter, 
To turn the fame batter into a different form, 


‘Yo make pan-puddings, - 
apple fritters, - 


currant fritters, - 


oyfter fritters, - 

potato fritters, - 

a tanfy cake, - 
The poor knights of Windfor, - 
To make fmall curd puddings, 

a curd florentine, - 
To flew parfiij s, - 

red cabbage, = 

cucumbeis, ~ 
To drefs parfnips to eat like fkirrets, 
Celery with cream, - 
To ftew celery in gravy, 


"Fo have a difh of kidney-beans in the winter 
To keep artichoke bottoms the whole year, 
The beit way of keeping green goofcberries for tarts, 


‘To make white cuftards, - 
German puffs, - 
apple puffs, . 
fhort-bread, = 
a rich bun, | - 
a fourthpart plumb-cake, 
a feed-cake, - 
a diet-loaf, = 
@currant-cake, _ 

To make fine ginger-bread, 
¢ mmon bifcuit, 


the fame bifcuit proper ne beret ing to pot m fine 


puddings, 

To make Savoy bifcuit, - 
fpuave bif{cuit, - 
common ain ond bifcuit, 
ratatia drops, 
fquirt, fruit, and fhaving bif feui 


Cys ee ae Se 
PRESERVES, PICK L ES, &e, 
To clarify fugar, ge ties 
To,make fmovoth marmalade, * 


v. F 


Z 
i 


Page 164 


164 
165 ; 
166 
167 
167 
163 
169 
169 
170 


1dg ~ 


190 


191 


105 
194 
Te 


ale 


CO Mor EON. gt & 


‘To. make chip marmalade, - “ 
To preferve whole oranges, - 

orange ikins, ~ = 
Preferved fliced oranges, © > i. 

‘Te preferve orange grate - ° 
Orange chips, | 
To make orange-peel, = - 
To candy angelica, = oe 

flowers, 2 - 

"To make red-currant jelly, = ae 


White-currant jelly, - - - 


Black-currant-jelly, - % 
To preferve whole currants, - 
An excellent way of doing currants for prefent ufe, 


To preferve rafberries whole, ~ » 


To make rafberry jam, - 4 


To preferve green goofeberries, - “ 
red goofeberries, ° - 


To make goofeberry jam, ~ 2 
goofeberry jelly, - =. - 
To preferve cherries, - - 
cherries with ftalks and leaves, 
: apricots, - 7 
To make apricot jam, - 
To preferve green gauge plums, - 
magnum plums, ° 
To keep common plums for tarts, . 
To preferve peaches, > - 
pears, * 
pedrsred, <= © 
To make she jelly, ° | 
Chip and jelly of apples, > 
To preferve apples green, - 
Apples in fyrup, be 
To preferve cucumbers, ° 
melons, = 
yreen almonds, - 
harberries, — * 
To make jemap fyrup, ° 
Syrup of clove julyflower, - 


ss 


of violets, 
: to enfes 
of paie rofes, Pe 
of mmaidenharr, = 
af turnip, ° 
af nettles, o 
Conferve of rofes, i= 


To make tablets, = 


c/s 


9 


3) 


Page 195 
196 
* 198 
199 
201 
202 
202 
203 
204 
205 
206 
206 
208 


. 209 


210 
Qi 
21¥ 
alz 
214) 
214 
215 
216 
217 
218 
218 
220 
22% 
220 
22% 
22% 
223 
24d. 
225 
227 
227 
2,30 
230 
231 
232 
233 
234 
234 
235 
235 
236 
236 
237 
Te. 


' 


sit CONTENTS 


To make barley-fugar, - ° Page 238 
glazing for feed or plum-cake, ° 239 
‘Yo mango cucumbers, 2 1 - 239° 
To pickle wainuts, - - -- 24t- 
mufhrooms, - : - Ad 
cauliflowers, - - 243 
onions, °- ; = 244 
red cabbage, ~ 2AA 
beet-root, - “= 245 
barberries, _ - = 246 
To make pickle-lillo, er Indian pickle, ~ 246 
fugar vinegar, - - - 248 
goofeberry vinegar, =. - 248° 
Kketckup, - - 249 
walnut ketchup, - - 249 
a twenty pmt barrel of double-rum fhrub, 250 
the true French white ratafia, - 25% 
Family dinners of five difhes, ~ 253 
. feven difhes, * - 254 
eight difhes, - - 255 
nine difhes, = ° 25 5° 
tem difhes, =. 256 
twelve difhes, ~ ' 256 
. fifteen difhes, > - 256 
Things for fupper difhes, - - 257 
Litt of things in feafon inj every month of the year, 258 


N.B. The liquid meafure is given in Scotch; but 
_it can in a minute be reduced into Englith by the 
following. | 

Englith and Scotch ‘gallon (wine and fpirit 
meafure the fame; 

1 Scotch pint is equal to 4 Englith pints; 
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A Stock for Soups or Sauces, 


| é pee a round of beef and put it 

into a pot of cold water. If it is 
a large piece, let it boil three quarters 
of an hour. Take it out, and {core it 
well on all fides with a knife, to draw 
the juice from it; then put the beef and 


juice into the pot again; put in fome 
whole black and Jamaica pepper, a few 
cloves, a faggot of {weet herbs, two or 
‘three onions, and a large carrot. Let » 
all boil together, until the whole fub- 
{tance is out of the meat; then ftrain it 
off, and let it ftand all night; take off 
all the fat, then pour it off from the 
7 B grounds. 
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grounds. ‘This is an excellent foup, or 
a fine {tock for any rich fauces. If you 
want the foup brown, put in a little 
black cruft of a fine loaf, and a few 
onion-fiins, along with the reft of the 
feafonings: difh it up on toafted bread; 
and, if you pleafe, put in about two 
ounces of vermicelli. 


Spices, . 
Proper to be mixed with any kind of feafsning. 


Take an ounce of black and an ounce 
ef Jamaica pepper, two drop of cloves, 
and two er three nutmegs; beat them 
-into a powder, and mix them all to- 
gether, and put them in a box or bottle, 
fo as they catch no air; and then you 
have them ready for feafoning any kind 
of fauce. 


Imperial White Soup. 


Take three or four pound of a round 
of beef, blanch it all night in cold wa- 
ter; put it on the fire in a pot of cold 
water alongft with a gigot of lamb; 

put 
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put in fome whole white pepper, a few 
cloves, and a blade of mace; tie upa 
faggot of pariley and chives*, or young 
enions. Ler all boil till the fubftance 
is entirely out of the meat; then {train 
it off, and put in as much {weet cream 
as will make it white, and falt to your 


tafte; put it on the fire to warm, and 


diih it.up on toafted bread. 
Pigeon Soup. 


Take eight good pigeons, take the 
pinions, necks, gizzards, and livers; 
cut down two of the worft of the pi- 
geons, and pac them on with as much 
water as will make a large dith of foup; 
boil them until all the fubftance is out 
of them; then {train them off; feafon 
the whole pigeons within with your 


mixed fpices and falt; trufs them with 


their legs into their belly; take a large 
handful of parfley, chives or young 
onions, and a good deal of fpinage; 


oe and waih the herbs very clean; 


B 2 | Shed 


* Chives are what the country people call Sey thes, 
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fhred them, but not too fmall; take 
about a handful of grated bread, put a 
good piece of butter in a frying-pan, 
let it come to boil, and then throw in 
the bread amongft the boiling butter, 
_clofe ftirring the bread from the bottom 
of the pan with a knife, unulit becomes 
. of a fine brown colour. Then put on 
your {tock to boil, and then put in the 
whole pigeons alongft with the herbs 
and fried bread; and let them boil to~ 
gether tll the pigeons are enough done, 
and then difh them up with the foup. 
If you do not find the foup enough fea- 
foned, put in a little more of the mixed 
{pices and falt. 


Hare Soup. 


Take a hare, cut it down, wafh it 
through two or three waters very well, 
- fave all the blood, and break the clots 
in the wathings; then run it through a 
fearce; put on all the wafhings -and 
blood with a good piece of lean beef. 
Let thefe boil together a good time be- 
fore you put in the hare; feafon it with 

fale 
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falt and mixed fpices, a faggot of {weet 
herbs, and two or three onions; thicken 
it with a little browned butter and 
flour. Some like it with a few cur- 
rants init; but this is as you choofe. 
Then dith it up (after taking out the 
herbs and onions) altogether. 


Green Summer Soup, 


Take as much of the ftock of beef ag 
will make a good dith of foup; take 
the fame herbs and fried crumb of 
bread, and order them all in the fame 
manner as in the pigeon foup; parboil 
a carrot or two, and cut them very {mall 
take fome young green peafe, then put | 
in the carrots and peafe along with the 
re{t of the herbs. If you have not the 
_ ftock of beef, cut down the back-ribs of 
mutton, and put it in as you do in com- 
mon hotchpotch, and difh it up in the 
fame way. , 


Plumb Pottage. 


Take a hough of beef and a knuckle 
of veal; put them on the fire in a clofe 
B3 De 
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pot, with fix or feven Scots pints (three 
anda half gallons) of water; take out the 
veal before it 1s overbotled, and let the 
beef boil till the whole fubftance is out of 
it; itrain off the ftock, and then put in the 
crumb of a twopenny loaf, two pounds of 
currants well cleaned, two pounds of rat- 
fins ftoned, and one pound of prunes, 
Let all boil together till they fwell; then 
warm the veal, and put it in the middle 
of the difh. 


} Leek Soup. 
Take large leeks, according to the difh 


you intend; cut them about an inch 
Jong, with as much of the tender green 
as you can; throw them into water as 
you cut them; then cut fome {flices of 
bread, neither too thick nor too thin; — 
pucin fome butter into a frying-pan; 
when it boils, cur the bread into fquare 
pieces, lay them in, and brown them 
on both fides; have fome prunes ready 
wathed; if they are dry; take the leeks 
out of the firft water, and wafh them 
through another; have as much water 

boiling 


Hi oo aah 
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boiling in a pan as will cover your ma- 


terials; throw them all into it, and fea- 


fon it with falt and mixed fpices. When 


the leeks are enough done, your foup is 
ready. 


Onion Sou ps 


Take half a pound of fplit peafe, which: 


put into two pints of water (one gallon); 
Jet them boil till the peafe are diflolved; 


{train them off; take half a pound of. 
butter, put it ina ftew-pan, and boil. 


it until it have done with making a 
noife; take ten onions, cut them {mall, 


and throw them into the butter; fry. 


them a little, then drudge fome flour 
on them, ftirring them all the time; let 
them fry a little after; then pour your 
ftock boiling hot on them, and let them 
boila little time; then ftrain it off again, 


put in a few whole fimall onions, paired 


or ikinned, into your foup, and boil 
them until they are enough done; fea~ 
fon it with mixed {pices and falt to your 


tafte; difh it up on fried bread, and the 


whole onions. 7 
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Peafe Soup, © 


‘Take a pound of fplit peafe; put 
them in cold water, with a piece of 
butter, a large leek or an onicn or two, 
and a large parfnip or carrot; let all 
boil until the peafe are diffolved ; turn 
them into a drainer, and bruife the 
peafe with the back of a fpoon; then 
put in fome of the thin, till the peafe 
are quite wafhed through the drainer ; 
then turn it back into the pot, and let 
it boil; then feafon: it with falt and 
mixed fpices.. If you want it to look 
green, beat fome {pinage, and fqueeze 
out the juice, which put into the foup, 
with a handful of {pinage-leaves. When 
this is boiled enough, the foup is ready. 
Dith it on fried bread. If you choofe 
{weet herbs, you may throw in a fprig 
of thyme, winter-favory, and mint, in- 
to the ftock; likewife a red herring, if 
vyou choofe it. Some choofe a piece of 
pork, hung bacon, or a piece of beef 3 - 
in either of thefe cafes, putno butter in | 

your 


= 
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your ftock. Dith up the meat in your 
foup. 


To make the fame Soup pafs in Summer as 
Green Peafe Soup. 


Take the foregoing foup; and as the 
- green peafe are a great deal fweeter than 
the dried peafe, put in a little fugar, 
anda good deal of the {pinage-juice ; 
to make it of a fine green, put in fome 
green peafe; and when wee are enough, 
the foup is ready. 


ee 


” Breen meagre Soup. 

_ Take fome celery, two or three car 
rots, a turnip or two, and half a pound 
of fplit peafe; put them all on in boil= 


- ing water, with a good piece of butter, 


and a fprig of winter-favory ; let them, 
all boil together about an hour anda 
half; then ftrain it off the roots; take 


) foie parfley, {pinage, chives or young | fe 


onions, and chervil; fhred them grofs- | 


dy, and boil chem in the ftock; thicken 


at with fried crumb of bread, and fea- 
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fon it with your mixed fpices and fale 3 
then difh it up. 


CHAP. IL. 
BaF o8. SEE, 
To drefs a Cod’s Head, | 
UT the-head and a piece ot ihe 


fhoulders into a pan of boiling wa- 

ter; be fure the fith is covered with the 
water, throw in a good deal of fale. 
and vinegar to make the fauce; take 
ftock, made either of beef or iis 
work a good piece of butter and — 
flour together; ftir it in your fauce © 
till the butter is melted; then putin | 
fome pickled oyfters with fome of © 
their liquor, a lobfter cut in pieces, © 
a whole onion, the fqueeze of a le- 
mon, and a little of the peel, a little 
white-wine ketchup, and mixed {pices 
and falt. Let all boil together a little — 
| 5 time 3 
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time; then throw in a few pickles into 
_the fauce juft when you are going to 
dith ic. It ought to be put ina very 
deep difh, as it requires a great deal of 
fauce. If your dith does not hold it all, 
put the remainder in a bowl, and fend 
it to the table with the difh. Garnifh 
it with fried flounders, fpirlings, or 
whitings; puta little fried parfley be- 
tween every fifh. If you have no fithes, 
fupply their eae with horfe-radithes » 
icraped. 


Zo roaf a Cod’s Head, 


Take the head and fhoulders, and lay 
it in a flat tin pan; ftew a litele fale 
over it; put it into a quick hot oven 
about half an hour; then take it out, 
and pour off all the watery ftuff from 
it; bafte it well with butter, and ftrew | 
fome mixed fpices over it; put it into 
the oven again for fome time, drawing 
it often to the mouth of the oven, and 
batting it with the butter. Wilken you 
fee it is enough fired, difhitin the fame 
way you do the boiled head, and the 

B 6 sp 
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fame fauce; adding thereto two or three 
anchovies, if you have them. 


To broil Cod. 


Cut in pieces about an inch thick ; 
duft it with flour, and lay it upon the 
gridiron over a flow fire. Take a little 
gravy, aglafs of white-wine, falt and 
{pices, a few pickled oyfters, and a lit- 
tle ketchup, thickening them with a 
little butter rolled in flour. Send the 
fauce in a dith to table. 


To drefs fnall Cod with Ale-fauce. 


Put on fome twopenny, or fmall beer ; 
have fome browned butter ready, thick- 
ened with flour; pourit on the ale boil- 
ing, keeping ftirring all the while; then 
divide the codlings mto two or ‘three 
pieces, according to their fize; put in 
the heads along with them into the 
fauce, two or three cut onions, falt and 
mixed {pices, fome lemon-peel, and a 
little ketchup. Put it in a ih 
with {ome cut pickles, 

Ja 
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To crimp Cod after the Dutch manner, 


Boil two pints (one gallon) of water 
-anda pound of falt; fkim it very clean; 

cut the cod in thin flices ; put it inito 
boiling water for three minutes; drain 
it well from the water; garnifh your 
dith with parfley. It fhould be eat with | 
oil, muftard, and vinegar. 


To flew Soles. 


Skin the foles; flour them; then put 
them in a panful of brown butter boil- 
ing hot; fry them a light brown; then 
drain: all the fat from them ; brown a 
good piece of butter in flour, to which 
put a little gravy, a few oyfters, and 
their liquor, a bunch of fweet herbs, 
fome onions, a little claret, the fqueeze 
of a lemon, and ananchovy; mix them © 
all together, then put in the foles; let 
them ftew over a very flow fire half an 
hour. When you are going to dith 
the foles (take out the {weet herbs and 

onions), feafon them with falt and mix- 
? : a 
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ed fpices; garnifh your difh with fliced 
lemons. 


To fry § oles, 


Skin and fcore them crofs-ways ; 
drudge them with flour; then fry them 
in a panful of brown butter borling 
hot, till they are of a fine brown. Dith 
and garnifh them with parfley and ili- 
ced orange. Beef drippings, when {weet, 
will anfwer better than butter to fry 
them with. 


To roaft Salmon. 


 Wafh and fcrape the fcales from it 
very clean; dry it with a cloth; cutit 
crofs-ways; ftrew itover with falt, mix- 
ed {pices, and grated crumbs of bread ; 
then lay it in a tin pan, putting a litcle 
butter in the bottom of the pan, and 
plenty above the falmon; put it in the 
oven till it is enough... It may be eat 
with oytter-fauce, or beat butter. and 
parfley.. A grilfe done in the oven is 
a very fine difh. Turn the tail into the 
mouth, and be fure you do not fcore it 
as 
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as you do the falmon; ftrew falt and 
mixed {pices over it, with plenty of but- 
ter above and below it. Eat it with the 
fame fauce as the falmon. Garnith both 
with pariley. 


To crimp Skate. 


Cut it about an inch broad; turn each 
piece round, and tie at wich a thread; 
have as much falt and water ready boil- 
ing as will cover it; put it in, and boil 
' ic on a very’ quick fire; cut off the 
threads, and put it ona dry dih. If 
you are to eat it hot, fend beat butter 
and parfley along withit, -Garnith ee *: 
parfley. 


To pot any fort of Fi. 


‘Scrape and clean them well; cut thea 


in middling pieces ; feafon hee with ; 


falt and {pices; pack them clofe up in a 
potting-can, with plenty of butter above 
and below; tie fome folds of coarfe pa= 
per on the pot; then put them in a flow 
oven, and when they are enough fired, 

take them outof the can, and drain them 
| | well 


‘ 
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well from their liquor; let both cool; 
put the fifh into fmall white pots; {kim ~ 
all the butter off the liquor; then take 
fome more butter along with that you 
take from the liquor; melt it down, 
and pour it on the fifh. Send them in 

the pots to table. | 


Ta pickle 0 yflers. 


Open the oyfters and throw them in- 
to a bafon; wafh them in their own li- 
quor, and take them out one by one; 
then {train the liquor, and letit ftand to 
fettle; you may add a little water to it; 


fet it on the fire to boil; put a pued 


deal of whole pepper, fone bladewief 
mace and nutmeg; let your oyfters have 
a boil and keep them {tirring; when you ~ 
think them enough done, take them off, 

put them into an earthen pot and cover | 
- them very clofe; be fure you have li- 
quor enough to ‘cover them ; you may 
eat them next day if you pleafe. 


Lo pickle Mufcles or Cockles. 


‘Take your mufcles, beard and wath 
— them 
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them very clean; put them in a pot to 
open over the fire; take them out of 
their fhells and lay them to cool; put 
their liquor into a clean bafon, and let 
it {ftand till any fand or grit fall to the 
bottom; then pour off the clear; take 
ginger, mace, and black pepper, and 
put to your liquor; make it icalding 
hot; put in your cockles or mufcles and 


let them ftew a while, and pour them. 


into a cullender ; ‘let them lie till quite 
cold and the liquor cold likerwife; fo 
put them together in a can or jug, and 
tie them clofe up, and keep them for 
ufe. 


To fricafee Oyfters, Cockles, or Mufcles. 


Wath them thoroughly clean in their 
own liquor, then {train the clean liquor 


on them; put them on the fire, and — 


give them a fcald; lift them out of the 
liquor ; take fome of the liquor, and 
thicken it with a little butter and flour 
kned together. When it comes to boil, 
put in the fifh, and let them juit get a 
boil or two. Have fome ici. of eggs; 

calt 


%e 
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caft two, three, or more, according to 
the fize of the difh you make; take a 
httle of tHe liquor out of the pan,.and 
mixut with the yolks of eggs; then put | 
them in the pan, and give them a tots 
er two, but don’t let them boil; then 
dith theme: 4 ~ 


To feallop Oyfters. 

Clean and fcald them; put a little 
butterinto your fcallops; fill them wirh 
the oyfters; feafon them with a little 
falt and fpices. As you fill the fcallops, 
put in a little of the liquor, with half 
a fpoonful of white-wine. When the 
{callops are filled with the oyfters, cover 
them with crumbs of bread, and lay 
{mall pieces of butter above all: You 
may do them in an oven, or brown 
them before the fire.- 


Lo brown Oyfters in their own juice, 


Take the largeft you can get; wath 
them clean through their own juice; 
Jay them clofe together in a frying-pan, 
but don’t put one above another; make 

| them 
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them of a fine brown on both fides; 
if one panful is not fufficient, do off 
more; when they are all done, pour in 
fome of their juice into the pan; let it 
boil a litcle, and mix any of the thick- 
nefs of the oyfters that may remain in 
the pan, and then pour it over them. 
‘Of all the ways of drefling them, this 
is the moft delicious. 


: To drefs Haddocks with a Brown Sauce. 


Take the Jargeft you can get; clean 
them well, and cut off the heads, tails, 
belly (or what is commonly called the _ 
lugs), and fins; lay the fith in as_ 
much {mall ale and vinegar as will co- 
ver them; let them lie in it as long as 
you can; take the heads, tails, &cc. and 
cut down one of the fith; put them all 
together in a pan, with as much water 
as will be fauce; put in an onion or 
two, a fprig of winter-favory, thyme, 
and a little lemon-peel ; let all boil till 
the whole fubftance is out of the fith ; 
then ftrain off the ftock. Brown fome 
butter, and thicken it with flour; mix 

LO 


-“ 
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in the ftock with fome ketchup, mixed 
fpices, and fal. You may put in a. 
{poonful of walnut-pickle, if you have: 
anys When the fauce comes a-boil,. 
“putin your fifh; have fome oyfters or’ 
mufcles ready, and put either of them: 
in with a little of their juice; put in: 
fome cut pickles juft when you are a= 
bout to difh them; or if you want your 
fauce to be richer, make your ftock of’ 
beef in place of fifth. It is much the 
better of a little wine: you may put in 
fome claret. 


Lo fiuff large Haddocks. 


Open them at the gills, and take 
out the guts, but don’t flit up the 


“belly; be fure to clean them well. 


Boil fome of them in falt and water ; 
then fkin and take the bones from 
them, and chop them on your min- 
cing board very finall. If your win- 
-ter-favory and thyme is dried, beat 
and fearce them; feafon the chopped 
fith with falt and mixed {pices. You 
muft work them up with a good deal 
of 


Me yi Wngaes 3 


a, 


of fweet butter, and as much beat 
eges as will make them. ftick; then 
Auf the bellies of your haddocks with 
‘the forc’d meat; keep fome of it to roll 
‘Up in balls; be fure to fry them in 
brown butter; make the fauce the fame 
asthe former, and boil the fith in ix; 
be fure that the fauce cover them: put 
4n the balls, and give them a boil along: 
with the fifth. If the fith have roes, boil 
hem alome in falc and water ; garnith 
the difh with them and parfley. You 
mutt lay them in ale and vinegar, as in 


the former receipt. 
(To drefi Whitings with a White Sauce. 


_ Clean them well, and lay them in fale 
and water. You may make your ftock 
of haddocks, or, if you pleafe, the broth 
of a young cock, and feafon it with falt, 
whole white pepper, mace, lemon-peel, 
and two or three cloves. When this is 
enough, ftrain it off, and turn it back. 
into the pan, and thicken it with but- 
r wrought in flour. When it boils, 
have fome parfley, chives, or young 
| onions, 
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6nions, minced fimall, and put them in 
the fauce; let them boil a little before 
you put in whitings, for a very little 
will do them; ca{ft fome yolks of eggs, 
according to the fize of the difh; fcrape 
a little nutmeg amongit the eggs, 4. 
glafs of white- wine, and a little of the: 
jaice of a lemon; then take out a little: 
of the boiling fauce, and mix with the: 
eggs; pour all into the pan amone{t the: 
fauce, keeping it fhaking over the fing) 
Be fure-yon never let any fauce boil af-- 
ter the eggs go in. Small haddocks: 


idrefled the fame way are very good. 
To make Parton (Crab) Pies. . 


After your partons (crabs) are boiled,, 
pick the meat clean out of the body and! 
toes (claws) ; be fure that you leave none 
of the fhells amongft the meat; feafon iti 
with faltand fpices; putin fome crumbs 
of bread; put them in a pan with a 
good deal of red or white wine, but 
red is preferable; put in alfo a good: 
quantity of butter; then put them on! 
the fire, and let them be thoronghly 

“ boiled 


| | 
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boiled; wath the thells of the body very 
clean, and fill them up with the meat, 
fo far as it will go; fire them in an o- 
ven, or, if you have not an oven at 
hand, put them on a gridiron over 
clear fire; then brown them before the 


frre. 
| A Fricafee af Lobfters, 


After boiling your Lobfters, pick the 
meat out of the toes (claws) and tail; 
cut it into-fquare or long pieces, not too 
{mall; pick alfo all the good meat out 
Of the body. If it be a coral lobiter, Be 
fure you takeallthe red, Take as much 
good ftock of any kind of meat as will 
cover them; in which you- may boil 
a blade of mace and fome lemon- peel ; 
thicken it witha piece of butter wrought 
in flour; when it boils, putin your lob-- 
fters; caft the eggs and other materials 
in the fame manner as in the fauce for 
the whitings: do not have too much 
fauce, as it muft be pretty thick, Alj 
fricafee fauces are the better of a litcle 
thick {weet cream, Take fome of the 


under 
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under ends of the fmall toes, (claws) and 
fliced lemon for garnifhing your dith. 


To flew Trouts with Brown Sauce. 


After they are cleaned, dry them very 
well; duft them with flour, and brown 
them a little in the frying-pan; take as 
much ftock of either. beef or filh ; put 
in a faggot of fweet herbs, and an onion» 
or two; ftrain off your ftock; thicken 
it with browned butter and flour; fea- 
fon it with fpices, falt, ketchup, a little 
walnut-pickle, and fome claret. | When 
the fauce comes a-boil, put inthe trouts, 
and ftew them until they be enough. If 
you choofe them with a white fauce, 
do them in the fame manner as the 
whitings. You may drefs pike or eel 
in the fame way as the trouts with a 
brown fauce, taking care to cut the 
eels in pieces about three or four inches 
long. eee ee 


To pot Eels. 
After taking the fkin off your eels, 


fplit them from the fhoulders to the 
| | 5 tail, 
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tail, and bone them; feafon them very 
highly with fale, fpices, and {weet 
herbs; then put every two together, 
the infide of the fhoulders of the one to 
the infide of the tail of the other; roll 
every pair up as you do a collar, and 
take as many of them as will fill your 
potting-can, putting fome butter above 
and below them: cover them with 
courfe paper; put them in the oven, 
which muft not be too hot; it will be 
a good while before they be enough. 
When you difh them, put one of the 
collars in the middle of the affet (dith), 
_ and cut another into thin flices, and ~ 
put round the one in the middle. You 
may garnith them with any green thing 
— you choofe. 


Bet way of potting frefb Herrings, 
Scale them, and make them very 
Clean; feafon them well with falt and 
{pices; pack them neatly in your pot- 
ting-can, laying the fhoulders of the 
one to the tail of the other. When you 
have as many in as you intend, pour 
1D on 
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on as much vinegar as will cover them; 
bind them clofe up, and put them in a 

flow oven. They will take about four — 
hours of doing. 


To Fry Turbot. 


Slice the turbot as thin as you can; 
flour them, and fry them on both fides 
of a fine brown; beat fome butter; put 
a little walnut pickle, fome pickled 
oyfters, anda little ketchup in it fora 
fauce, which you may pour over the ~ 
turbot: garnifh them with fliced lemon 
or pickles. The cail-cut is the beft for 
frying. hey: 


Lo drefs: a Sea-cat, 


Wath it very clean, and fkin it; turn 
the tail into the mouth; take fome © 
good ftock, thicken it with browned 
butter and flour; put in fome claret, 
ketchup, falt, and {fpices, two or three 
anchovies, fome pickled oyefters with 
fome of their liquor, fome cut pickled 
walnuts with a little of their pickle; 
be fure to have as much fauce as will 


cover 


2 ae 


_ cover the fifh; boil the fifh amongft 
the fauce; then difh it, and put the 
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fauce about it. | 
To drefs a Sea-cat with a white Sauce. 


Order the fith as in the former re- 
ceipt; boil it in falt and water; and 
for fauce take fome good ftock; thick- 
en it with butter; work in flour a little 
white- wine, a blade of mace, a little 
piece of lemon-peel, an anchovy, fome 


_ pickled oyfters, and a little of their li- 


quor- When the fauce is ready, beat 
the yolk of an egg, and mix it with it; 
difh it, and pour the fauce over it. 
Anchovies, oyfters, pickled walnuts, 
and lemon-peel, are fine ingredients for 
all kinds of dreffed fifh. If you have 


no ftock made of meat, you may make 
-avery good one of fifth. The proper 


fifh for it are haddocks, whitings, and 


founders. 
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CHAPS TE 
je S20 oe Pore = 
To red a Rump of Beef. 


OR one rump, take two ounces of 
" faltpetre, a quarter of a pound 
brown fugar, half a pound bay falt, one 
ounce of Jamaica pepper, two drops of 
cloves, a nutmeg or two; beat and mix 
them altogether, and rub it into the © 
beef as well as you can; then rub it 
over with common falt; bed and cover 
it with the fame; let it lie three weeks, 
turning it every other day, and then 
hang it up. 


To make Mutton Hams. 


Half a pound ef bay falt, a quarter of 

a pound of fugar, will do three or four © 
mutton hams. If they are very large, 
allow half an ounce of faltpetre to each 
ham, and the fame {pices as in the ’ 
above 
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above receipt. Thruft your finger down 
the hole of the fhank, and {tuff it well 
- with the falts and fpices; rub them well 
over with the fame; then rub them 
over with common falt, and pack them 
in the trough, turning them every other 
day for a fortnight, and.then hang them. 


up. 
To make a Bacon Ham, 


Take a pound of commonand a pound 
of bay falt, two ounces of faltpetre, an 
ounce of falprunella, a quarter of a 
pound of coarfe fugar, and fpices as in. 
the former receipts; mix all well toge- 
ther: open it a Jittle at the fhank; ftuff 
it well with the falt and {pices; then tie 
it hard up with pack-thread round the 
_ fhank-bone to keep the air out of it; 
_ rub it all over with the mixture as well 

as poffible; lay it in a trough, and {trew 
a little falt above and below it; take 
two or three folds of an old blanket, 
_and cover the trough to keep out the 
air. After it has lain that way two or 
three days, pour off all that brine; then 

C3 take. 
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take what was left- of the mixed falts, 
and mix in fome more common fale 
with them: rub the ham every day 
with it, turning it, and throwing away 
the old brine every day. Gontinue fo 
doing for three weeks; be fure to co- 
ver the trough always with the cloth 3 
lay the ham upon a table, with boards 
and weights above it; then hang it up. 

All hung-meat is beft {moked with 
wood; juniper is the beft, if you have 
ae. : | 


To cure Neats Tongues. 


Rub them well with common falt, 
and let them he three or four days; 
then lay them ina heap on a table to 
let the brine run from them; then mix 
as much common falt, bay falt, falt- 
petre, and coarfe fugar, as will do the 
quantity of tongues; ftrew fome com« 
mon falt in the bottom of a barrel; pack 
in the tongues neatly, and on ‘every 
row of cheng ftrew the mixed falts; if 
you have not enough, make it up with 
common falt; put on the finking board 

and 
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and weights above it to bring up the 
brine to cover them; then clofe up the 
barrel. | 


To make Forced-meat Balls. 


Take the lean part of beef, pork, veal, 
er mutton, as much beef-fuet as mear; 
~miince them fo {mall as they will f{pread 
on your fingers like pafte; {pread and 
feafon it with mixed fpices and falt; 
work it up with a beat egg to faften it; 
have a little dry flour in the palm of 
you hand, and roll them up in balls, 
-or long-like faufages; fry them with 
browned butter. You may put {weet 
herbs in forced meat if you choofe it. 

— You will get the fifh-forced meat in 
the receipt for ftuffing haddocks. 


Lo flew a Rump of Beef. 


Take the big bone out of it; make 
fome holes in it with a knife; putin > 
fome mixed {pices and falt. in every hole, 
and turn your finger roundit. If you 
choofe to {tuff it, fill up the holes with 
forced meat, Inthat cafe, you need not 
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put in the fale and fpices in the holes ; 
rub the beef over with the falt and fpi- 
ces ; let it lie a day or two in that fea- ~ 
foning; take it up the morning it is to 
be drefled; dry it well with a cloth, 
and rub it over with beat eggs, and duft 
it with flour; have fome browned but- 
ter ready in a frying-pan; lay in the 
beef, and turn it round in the frying-— 
pan browned over; have water boiling 
in the pot, and put in the beef; you. 
muf{t not have too much about it; keep 
the pot very clofe covered after it is 
once come a-boil; ‘you muft keep it 
{tewing over a flow fire, only fimmer- 
ing all the while; turn the beef fre- 
quently, as it muft not have too much 
liquor about it. If it is a very large 
rump, it will take three hours doing ; 
take up fome of the broth, {cum all the 
fat clean off it; take forced meat, fome 
of it rolled in balls, and fome long like 
faufages ; brown them in butter in the 
frying-pan: drain all the greafe clean 
from them; have a couple of pallets 
ready and fome kernels; parboil and 

brown 
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brown them a little; have fome truffles 


_and morels; be fure to fcald them a 


little; cut the pallets in fquare picces. 
If the kernels be large, cut them in two 
or three pieces; take the ftock that you~ 
took out of the pot, and thicken it with 
browned butter and flour; put it on to’ 
come a-boil; then put in the balls and 
all the other things, and let them boil 
a while in the fauce; putin fome ket- 
chup and’ cut pickles ; never let the: 
pickles boil; lay the-rump in the mid- 
dle of a foup-dith; and the fauce about: 
it. It is very good, although you keep. 
out the truffles, morels, pallets, and ker- . 
nels. You need not put the forced meat 
in the rump, except you: pleafe; but. 
order it as in. the a of the re-- 
ceipt. 


To few a Rump of Beef with Roots. . 
C It is very good, and not very expenfive.] 


Seafon the beef in the fame way as in 
the former receipt; brown it off in the 


fame manner, and: put. it into a pot of - 


a ss boiling 
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boiling water; let it ftew on a flow fire 
with a good deal more water about it 
than in the rich way of drefling it: it 
makes a very good foup. Take fome 
carrot and turnip; parboil the carrots 
with the beef: they give the foup a good 
relifh: turn out the carrots and turnip 
ito a turner, or cut them in dices; 
brown a little butter, and thicken it with 
flour; lift up fome of the foup, and 
fcum all the fat off it; thicken it with 
browned butter and flour; then put 
the carrots and turnip into the fauce, 
and let them boil until they are enough. 
If you find the fauce not high enough 
deafoned from the foup, put in more falt 
_and {pices and fome ketchup; throw an 
onion or two into the pot, and ftrain 
off the foup; fcum the fat off it, and 
put in toafted bread. Difh the beef 
with the fauce and roots around it, 


Beef a-la-mode. ; 
Take a rump of beef, and lard it with 
bacon; cut the pieces of bacon long; — 


yall them in falt and mixed. {pices be- 
re 
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fore you put them into the larding 
pins; lay fome timber fkewers acrofs 
the bottom of the pot; lay the beef on 
them, with two or three onions, a fag~ 
gor of fweet herbs, and a gill of. vine- 
gar. You may cover the beef with the 
fkin of the bacon. Put a wet cloth 
round the mouth of the pot to keep in 
the fteam; put the pot on a very flow 
fire'to ftew, till it is very tender; when 
it has been two hours on the fire, turn 
the beef in the pot, and clofe it up again 
with the wet cloth. If itis a very large 
piece, it will take five or fix hours in 
doing; but whatever fize the beef is of, 
it is enough when it 1s tender: take up 
the meat, and ftrain off the foup; fcum 
off all the fat very clean, and pour the 
foup on the beef. 


To pot Beef. 


Take fome flices of a rump or a hook- 
bone of beef; ftrew a little faltpetre on 
it; let it lietwo days; then put it in 
the potting-can with a good deal of but- 
( tenor fuety tie 1t clofé up with paper, 

C.6 and 
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and put it in a quick oven; let it bake 
two or three hours; then take it out 
and pour all the fat and gravy clean 
from it. When it is. cold, pull it all 
into threads, and beat it very fine in a 
mortar ; feafon it with falt and mixed 
fpices, Whatever weight of beef you 
have, take the fame weight of {weet 
Butter; oi! and fcum it; pour it on the 
meat, and keep back the grounds. You 
muft work the butter and meat very 
well together ; then prefs it into fmall _ 
white pots, and oil fome more butter ; 
pour it on the top, and tie them clofe 
up with paper. You may fend it in the 
pots tothe table. You may pot hare in- 
the fame manner. | 


Lo make minced Collops. 


Take a tender piece of beef, keep out- 
all the fkin and fat, mince it fmall, 
jeafon it with falt and mixed fpices; 
you may, fhred an onion f{mall, and put 
in with it; fpread the collops, and: 
drudge flour on them; brown fome- 
buiter in a frying-pan; put the collops 

in. 
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in the pan, and continue beating with 
the beater till they fuck up all the but- 
ter, and bea little brown. You may 
draw as much ftock from the fkins and 
tough pieces as will ferve for the fauce; 
{train off the ftock ; fetit on to boil, and 
put the collops in, and let them ftew 
until they are enough. You may put 
_in fome pickles if you choofe them. If 
_ you fee any of the butter on the top, 

{cum it. | 


To pot a Cow's Head, 


Wath it well with fale and water; it 
is the better of blanching a night, gi- 
ving ic more clean water; break it, that 
_ it may go into the pot; boil it untl 
the flefh comes off eafily; take out the 
eyes and the pallet: take the black fkin 

off the pallet ; cut the black out of the: 
eyes; cut the eyes in rings, and the 
pallet in dices, the fat parts about an’ 
inch long, and mince the black parts 
’ {mall;. then. mix the pieces all togethers; . 
take the fat off the broth; put the meat 
into a pan, and-all the fat, with a good 

| ‘f deal. 
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deal of the broth; feafon it ,with falt 
and mixed {pices; put it on, and let it 
boil, ftirring it frequently; let it boil 
until you find the meat tender, and 
fuck up moft of the juice until it is like 
a thick jelly about it, and then pot it 
up. Accalf’s foot or two, cut in the 
breadth of a ftraw, and about two in- 
ches long, mixed in the pan among the © 
re{t fome time before it comes off, looks 
very well, 


To broil Beef Steaks. 


Take the beft bit of the beef for 
fieaks off the rib-end of a fparerib; cur 
the fteaks pretty thick; brade them 
with the flat fide of the chopen knife ; 
the gridiron mutt be very clean and 
very hot, the fire very clear, before you 
lay them on; keep turning them often. 
When enough falt them in the difh; 
ftrow pickles over them. Send them hot 
with a cover over them. 


Scots (or flewed) Beef Collops. 


Cut your beef in {mall pieces ; beat 
) thena 
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them well; take a flewpan, brown a lit- 
tle butter with flour, put in a row of 


 beef,with pepper, falt, and fliced onions; 


repeat the fame till your ftewpan 1s near 
full; add two fpoonfuls of water toa 
middle-fized difh. Cover the pan clofe- 


ly onaclear fire; fhaking the pan ne- 


ver take off the cover. Ten minutes will 
do them. 


To make Beef Collops. 


Cut thin flices of a tender piece of 
beef pretty long, and about three inches. 
broad; cut the fat pieces feparate from 
the lean; beat them with the rolling © 
pin; puta bit of fat on every piece of 
Jean; feafon them with falt and mixed 
fpices; roll every one up like a collar; 
pack them clofe to one another in a pot- 


ting can; put butter above and below 


them; then tie them clofe up with coarfe 
paper; put them into the oven, and, 
bake them until they are enough. If 
you eat them hot, pour off all their 
own juice, and fcum off all the fat; 
thicken it with a little butter wrought 

| in 
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in flour, a little ketchup, and fome cut 
pickles in the fauce; pour it over the 
collops; it makes a very pretty cold affet. 
when you cut the roll in flices. 


Lo collar Beef... 


Take the nineholls of beef; bone it; 
rub it well with falt and falpetre ; let 
it lie three or four days, or more, ac= 
cording to the: thicknefs of: the beef; 
take it up and dry it well with a cloth;. 
then feafon it very well with mixed fpi- 
ces and {weet herbs, if you choofe its, 
roll it up very hard, and roll a cloth a- 
bout it; tie the cloth very tight at both. 
ends: bind the whole: collar very firm. 
with broad tape; put it into~a pot of 
boiling water; be fure to keep it always. 
covered with water. If it 1s very thick; 
it will take near four hours boiling: 
When it 1s boiled: hang it up by one — 
of the ends of ‘the cloth, to drop the wa- | 
ter from it; when it is eat. loofeit out | 
ofthe bindings. You may make a collar 
of pork the very\fame way; it takes al-_ 
ways a little more ee than beef. 

| Scarlet : 
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Scarlet Beef. 


Take a piece of a breaft of very fat 
beef; blanch it twenty-four hours in 
cold water: then drop the. water very 
well from it, and dry it very well with 
a cloth; rub it weil with brown fu- 
gar, falt, and faltpetre; turn it ever day 
for a fortnight, and then boil it. ie 
eats very well hot with greens, and 
when fliced down, makes a very pretty 
cold affet. 


To flew a Fillet of Veal. 


Cut off the fhank-bone, and make 
holes in the veal; after ftuffing it with 
forc’d meat, rub it over with an egg, 
and duft it with flour, then brown it. 
- When the veal boils, put in as much 
{tock as will cover it; cover the pot 
very clofe, and let it ftew on a flow fire; 
turn it often as the liquor waftes. When 
it is enough, take up fome of the li- 
quor; fcum off the fat, and thicken it 
with a little butter wrought in flour; 
put in fome pickled oyfters, and a lit- 

tle 
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tle of their liquor, a large glafs of white 
wine, and the {queeze of a lemon. You 
may boil a piece of lemon-peel and a 
blade of mace in it; but be fure to take 
them out before difhing; give it a {crape 
of nutmeg; then dith the veal, and > 
pour the fauce over it. The fhank, or 
any piece of frefh meat, will make a 
very good ftock for it. 


To make Scotch Collops. 


Cut thin flices out of the thick of the 
thigh ; beat them with a rolling pin, 
and brown them with frefh butter; boil 
with the ftock a piece of lemon- peel, 
fome mace, and a glafs of wine; {train it 
off, and thicken it with a little butter 
wrought in flour; put in fome pickled 
oyfters; then put in the collops, and 
don’t let them get above three or four 
boils; beat the yolk of an egg, and mix 
in two or three fpoonfuls of fweet cream 
and a fcrape of nutmeg; mix it with the 
collops, and give them two or three tof 
fes above the fire; but do not let them 
_ boil; falt them properly. aD Le 
Garnith all veal-difhes with fliced le- 


mon; 
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mon; you may put in forc’d- meat balls 
if you pleafe. 


To bafb Cold Veal. 


Cut it down in thin flices: take the 
bones and fkinny pieces to make the 
ftock of; boil a piece of lemon-peel and 
a blade of mace. If there has been any 
of the gravy left of the roaft, put it into 
the ftock; then {train of the ftock, and 
thicken it with butter and flour as a- 
bove; put in a little ketchup and the 
' {queeze of a lemon, if you pleafe; ‘it is 

much better of a little wine; then put 
in the veal, and give it a boil or two, 
and then difh it on fippets of toafted | 
bread. | | | 


To mince Cold Veal. 


Cut off all the brown’d pieces and 
fat; mince the white part of the meat 
fmall with a knife; boil fome {fweat 
cream (taking care to ftir it until 1t 
boils, to keep it from bratting); thick- 
en it with a very little {weet butter 
knead in flour; put in the veal, and ae 

on 
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fon it with the grate of lemon, a little 
falt, and the fcrape of a nutmeg ; keep 
it tofling on the fire until the fauce is a 
little thick; juft before it comes off, 
give ita little fqueeze of a lemon: fo 
ferve it up. 


To make Veal Cutlets. 


After cutting the back ribs of veal 
into fteaks, brod them with the chop- 
pin-knife; flour them before you put 
them into the frying-pan; make them 
ofa fine light brown; make a ragoo 
fauce of fome ftock; thicken it with 
brown’d butter and flour, as in the other 
receipts for brown fauce, and the fame 
kind of feafoning; then put in the 
fteaks into the fauce; let them ftew un- 
til they are enough: fo ferve them up. 


Bral’d Veal Cutlets. 


Cut and beat them as in the former 
receipt; rub them all over with a beat 
egg; feafon them with falt and the 
grate of a lemon; ftrew fome crumbs 
af bread over them on both fides ; pour 

a. 
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a little oiled {weet butter over them ; 
lay every cutlet in clean white paper ; 
broil them ona clear fire, turning them 
often until they are enough; take off 
the paper, and difh them: for fauce, 
fend up fome beat butter, ketchup, and 
the {queeze of a lemon, in a fauce-boat. — 


To fricafee a Breaf of Veal. 


Cut down the ribs of the breatt; 
break them into fhort pieces, and wath 
~ them very clean; let them lie fome time 
in water to blanch. You may put ina | 
little milk or flour, to help to whiten 
the meat; then put it into a clofe goblet 
with boiling water; put ina tied bunch 
of parfley, a blade of mace, and fome 
lemon- peel with it; let the meat boil 
tender; caft fome yolks of eggs, and 
mix a little cream, white wine, fome falt, 
the {crape of a nutmeg, and the {queeze 
of alemon with them; thicken fome 
of the broth the meat is boiled in with. 
a very little fweet butter knead in flour; 
and when it boils, ftir it in gradually 
among the eggs; take the meat quite 

: away 
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away from the broth, and put it into 
the fauce-pan; pour the fauce on it un- 
til it thicken ; but be fure never to let 
any thing come a-boil that eggs are in, 
elfe it will curdle the fauce.. 


You may fricafee any white meat in 
the fame way; fuch as lamb, chickens, 
rabbits, tripe, pallets, and kernels, &c. 


To make Veal Fricandos. 


Cut the back-ribs, keeping two of 
them together; make a ttock of the 
fhank, neck, and any courfe pieces ; 
make upa faggot of fweet herbs, winter 
favory, thyme, and pariley; put it into 
the ftock, with a few onions, fome le- 
mon-peel, whole pepper, a little white 
wine, the fqueeze of a lemon, a few 
cloves, and a blade of mace. If you 
choofe, you may put in an anchovy. 
When the ftock is enough, {train it off, 
andthicken it with butter knead in fheniins 
when it comes a-boil, put in the ftakes, 
and ftew them on a flow fire. When 
you difh it, put in any kind of pickles 

Or 
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the ribs in the frying-pan before big 3 
put them 1 into the fauce. 


To make Veal Olives. 


Take ten or twelve veal collops, cut 
them thin, and a good deal longer than 
broad; rub them all over with an eggs 
then cover them all over with fore’d 
meat; roll them up, and pack them 
-clofe to one another, in any thing that 

will hold them, and fire them in the 
oven; when they are enough, lay them ~ 
neatly in the difh, putting a ragoo of 
pallets and kernels over them. 


To drefs a Calf’s Head. 


After {calding and wafhing it very 
clean, lay it in cold water to blanch; 
boil it, but not too much; when it is 
cold, cleave it quite exactly through the 
middle; take one half of the head; take 
out the tongue and pallet; cut off the 
upftanding part of the ear; ftrike off 
the end of the nofe; {core it in fquares; 
rub it over witn a beat egg; then ftrew 


3 it 
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it over with falt, mixed fpices, and 
crumbs of bread; lay pieces of butter 
upon it, and put it before the fire to 
brown, bafting it frequently with the 
butter. Remember, when cleaning the 
head, not to open the jaws. Cut down 
the other half into flices, neither too 
long nor too fhort; flice off the ear-part 
round ways, and take out the eye; cut 
the black out of it, and flice it down ; 
{kin the tongue and pallet, and {lice 
them down; thicken fome ftock of beef 
with butter knead in flour; feafon it 
with falt, mixed fpices, a little ketchup, 
fome white-wine, the fqueeze of a le- 
mon, and fome pickled oyfters; put 
in the hafh, and let it ftew a little; 
throw in a piece of lemon-peel, but 
take it out when you difhit. If you 
want it done in the higheft way, it 
fhould have forc’d meat balls, truffles, 
morels, and pickled mufhrooms; but 
‘itis a good difh without thefe four ar- 
ticles. When you difh it, lay the hath 
in the difh, and the other half in the 

2 middle; _ 
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middle; garnith with the brain, caked . 
and fliced lemon. 


To make Brain Cakes, 


When the head is cloven, take out 
the brains; take out any ftrings that 
may be amongft them, and caft them 
well with a knife ; then put in a little 
raw egg, a {crape af nutmeg, and a little 
falt, and mix them with flour to make . 
them ftick together; caftthem {mooths | 
then drop them like bifcuits into a pan | 
. of boiling butter, and fry them on both 
fides a fine Braw a: 

Lambs brains are done in the fame 
manner. 


To Turile a Galf’s Head. 


Put the head in a pot to boil for half 
-an hour; cut it into fmall pieces; you 
mutt have a very ftrong ftock of : beef ; 
make a faggot of pariley, onions, aad 
{weet herbs; it muft be very high fea~ 
foned with {pices; put in a little Cayenne 
pepper; {train the ftock from the herbs, 
and put the minced meat into the ftock, 
; with 
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witha mutchkin (pint) of Madeira, the 
yolks of four hard eggs chopt, and a 
good piece of the lean of bacon-ham ; 
let all boil together until the head is 
tender, and the gravy well-foked in; 
then take out the ham; havea fricafee- 
fauce ready to pour on it; give it a tofs 
on the fire to mix it: the garnifhing is — 
a pafte round the difh. © 


To pot a Calf’s Head, 


Boil it about half an hour; flice as 
many round pieces off the ear as you 
can; cut out the black of the eyes, and 
- flice them into rings; cut the fkinny 
pieces about an inch long, and fome a 
little longer; fome about the breadth 
of a ftraw, and fome of them broader; 
cut the flefhy parts of the head pretty 
fmall; have fome beef-ftock; boil a 
blade of mace, a little lemon-peel, anda 
fprig of winter favory in it; {train it 
off; clarify ic with the white of eggs, 
_and run it through a jelly-bag; cut the 

pallet into fmall fquares.; put all the — 
meat in the ftock, and feafon it with a 
little 


Chol. 4: rs Fu ban ngs 


little white pepper and falc; let it boil 
until the {tock is well-focked in; puta 
little of the thinneft of it into the bot- 
tom of a ftone bowl, and let it cool; 
take fome pickled bitroot and pickled 
cucumber; cut them in fuch fhapes as 
that you can lay them in the form of a 
flower on the jelly, that is, in the bot- 
tom of the bow]; lay a tire of the ftew- 
meat over it: as you lift the meat, pick 
out the rounds of the ears and eyes, and 
lay them afide on a plate; lay on fome 
more of the meat, until there is about 
the half of itin; then take the rounds © 
of the ears and the eyes that you kept 
out, and flip them down edgeé-ways as 
near to the fide of the bowl as you can; 
let there be a little diftance between 
every round; put in the reft of the meat 
round the edge of the bowl; put fliced~ 
bitroot and kidney-beans, or any thing 
that is green at the time, about with the 
-bitroor, or any thing that is fhowy; it 
mu{t be thoroughly cold before it is 
turned cut of the bowl. If it does not 
come eafly out, put the bowl into warm 
D2 water, 
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water, but let it ftand very fhort time 
an the water; then turn it out on your 


difh, 
To make Mutton Cutlets. 


Cut the back-ribs or loin of mutton 
into ftakes, and beat them with the 
chopping-knife; brown them in a fry- 
ing-pan; then f{trew crumbs of bread 
over them; feafon them with falt and 
{fpices; have as much good {tock as will 
cover the ftakes; put a little ketchup in 
the fauce; itis much better of a little 
red wine; when the fauce comes a-boil, 
put the {takes into a clofe pan; let them 
ftew until they areenough. In cafe the 
fauce be not thick enough with the 
bread, put in a little butter wrought in 
flour; ftrew fome cut pickles on the 
{takes when you difh them. 


To hafh Cold Mutton, 


Cut the mutton down in thin flices ; 
break the bones, and take any pieces of 
the mutton that does not go into the 
hafh; it makes the ftock the better. 

You 
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You may boil. an onion or two init. 

_. When the ftock is ready, thicken it 
with brown’d butter and flour; put in 
a little ketchup and fome falt and {pices ; 
when the fauce is boiled, throw in the’ 

hath, and let it get two or three quick 
boils. If there was any of the cold gra- 
vy left, put it into the fauce, taking care 
not to put in any of the fat along with 
it. All hafhes are much the better of 
cut pickles in them. Difh it on fippits 
of toafted bread. Cold roaft beef or. 
Jamb may be hafhed in the fame man= 
ner. 


To make a Haricot of Mutton. 


After cutting off the flap of a loin of 
mutton, cut the reft into ftakes, and 
beat them with the chopping-knife 
brown them in a frying-pan; lay them 
ona difh, and feafon them with falt and 
{pices on both fides; have fome carrots 
and turnips turned; if you have nota 
turner, cut them into fquares; be fure 
that the carrots are parboiled before you 
“cut them; have as much ftock as will 

| D3 cover 
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cover the meat and roots; thicken it 
with brown’d butter and flour; then 
put in the ftakes, carrot, and turnip, 
and all the gravy that runs from the 
‘dtakes, into a clofe pan, and let them 
ftew until they are enough; lay the 
{takes in a foup-difh, and the roots and 
fauce over them. : 


To drefs a Difh of Mutton with Paper 
in place of Coals, which is thought to 
cat foseeter than when done on the com~ 
mon Fire. | 


Cut down the back-ribs in ftakes, and 
flat them with a chopping-knife; pare 
fome turnip, and flice them very thin; 
flice alfo fome bread and an onion or 
two very thin; mix the turnip, bread, 
and onion together; feafon the ftakes 
with a little falt and fpices; lay a row 
of the ftakes in the bottom of a ne- 
cromancer*, then a row of the bread 
and roots, and fo continue until it 1s 
full; tie the necromancer by the handles 

7 ‘be- 

* A necromancer is a flat white-iron pan, with two - 
handles, and a lid that checks in very clole. 
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between two chairs; have a tea-kettle 
of boiling water; fill up the pan with 
at, and put on the lid very clofe; have 
ready fome watte-paper ftripped through 
your hand; light one piece after ano- 
ther, and hold it below the bottom of 
the pan, moving the lighted paper back- 
wards and forwards, ee it will be rea- 

dy in lefs than a quarter of an hour. 
Send it to the table in the necromancer. 


with a plate below it. ae 
To boil a Leg of Lamb with Citiage or 
Cauliflower. ~ 


| Cut off the loin, and boil the gigot; 
cut the loin into flakes, and fry them 
of a fine brown; put the boiled lamb 
in the middle of the difh; put a fried 
ftake, and a little young cabbage or cau- 
liflower for each ftake, round the boil- 
ed lamb; pour fome beat-butter over 
it; rake care not to boil the damb too 
much. 


Lamb covered with Rice. 


Half roa a fore-leg of lamb; cut it 
. D 4 Lk 
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in pieces as for a pie; feafon it with 
fait, and lay it in a difh, according to 
the fize of the lamb. If the lamb is 
not very fat, put in a piece of butter in 
the bottom of the difh and a little wa- 
ter. If the difh be any thing large, it 
will take a pound of rice; wafh the 
rice very clean, and put it on with as 
much water as will boil it foft, and don’c 
take it off the fire until all the water is 
fuck’d up; put in fome blades of mace 
with it. When the rice is thus prepa- 
red, ftir in a good piece of frefh butter, 
a little falt, and the fcrape of a nutmeg, 
among{t the warm rice; caft four eggs, 
and mix them up with the rice, keeping 
out a little of the eggs; then lay all the 
vice over the difh; rub the top of the 
difh with the egg you kept out; put it 
in the oven, and let it bake until the 
rice is firm, and of a fine light brown. 


Lo drefs a Lamb's Head, 


Wath it very clean; let it blanch as 
long as you can in cold water; parboil 
it; cut off the neck, and cleave the head 

pee: 
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jaft as you do a calf’s head; take out 
the brains; rub the head over with an 
egg; have fome parfley and chieves, or 
young onions, finely thred, mixed with 
crumbs of bread; ftrew it all over the 
head, and put it down before the fire to 
crifp, balting it well with butter; take 
out the tongue when you cleave the 
head; mince all the flefh you can get 
off the neck very fmall, with the tongue 
and pluck; take up fome of the water 
that boiled the head and pluck; put in 
the bones of the neck, and about half 
of the liver, and boil them until all the 
firength is out of them; put in a piece 
of lemon-peel, if you have it. When 
the {tock is enough, ftrain it off; thicken 
it with a little butter kned in flour; put 
the minced meat into the fauce, with 
fhred parfley and chieves, alittle ketch- 
up, a proper quantity of falt and fpices, 
_and the fqueeze of a lemon. If you 
choofe it, order the brains as in the re= 
ceipt for the brain-cakes; cut the other 
half of the liver into ftripes, and fry it; 
put the hafh in the dith, and the head 
| D5 AR 
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in the middle of 1t, and garnifh with 
ive liver and brains. 


To arefs Chickens with Peafe and Lettuce. 


Take as many good peafe and chickens 
as will fill the difh you intend; trufs the 
chickens as for boiling; feafon them with 
fpices and falt; put a piece of frefh but- 
ter in every one of them; tie up a fag- 
got of parfley, a {prig of young onions, 
and a {prig of thyme or winter favory; 
put the peafe in the pan, with a plece 
of frefh butter; flrew in a little fale and 
{pices ; put in the faggot of {weet herbs ; 
lay the chickens above the peafe, with 
the breafts undermoft ; fplit the hearts 
of two or three lettuces, and wath them 
very clean; put them above the chickens 
with about half a mutchkin of water, 
to keep the peafe from burning ; clofe 
up the goblet, and put it ona flow fire 
to ftove; it does not take long time to 
do; lay the chickens with their brea{ts 
uppermoft in a foup-difh, with the 
peafe and lettuce over them, and as much 
of the broth as the difh will hold; take 


out 
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out the faggot of fweet herbs ; fo ferve 
them up. | 


To make Veal or Lamb Toafts. 


Take the kidney, with all the fat be- 
longing to it, and a little piece lean out 
of the thick of the thigh; mince it fo 
fine that it will fpread on your fingers ; 
feafon it with falt, grate of lemon, and 
nutmeg. You may take fome fmall 
fhred parfley, if yeu choofe ;. mix all 
together, and work it up with a raw. 
ere; cut fome flices not too thin; cut 

the bre into any fhape you pleafe, ei- 

ther long or round; cover them with 
the minced meat pretty thick, and raife 
it a little higherin the middle; put them 
in a pan of boiling butter, with the 
~ bread fide undermoft. You muft fry 
it gradually, elfe the bread will burn 
and the meat will be cold in the heart; 
turn it to the other fide, and fry it a 
fine brown. | 


A Jugged flare. 


Cut the hare in pieces ; put a pretry 
6 large 
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large piece of butter in the bottom of a 
long jug; feafon it with fale and mixed 
fpices; then pack in as many of the beft 
pieces of the hare as the jug will hold; 
“put in a faggot of {weet herbs, and two 
or three onions amongft them; take 
fome of the water you wafhed the hare 
in, and ftrain it through a fearce; fill up 
the jug with it, and tie che mouth of it 
very clofe with feveral folds of paper ; 
put it ito a pot of cold water; the wa- 
ter mu{t not come up farther than the 
neck of the jug, elfe it will boil into it; — 
as the water boils in, you muff put in 
more to keep it of an equal quantity. 
If it is an old hare, it will take three 
hours of doing; the butter will rife to 
the top; pour it clean off; take out the 
herbs and onions when you dith it, and 
pour the fauce over it; be fure to tie 
the jug to the handles of the pot. 


A Good Scotch Haggtes. 
Make the haggies-bag perfedtly clean ; 
- parboil the draught ; boil the liver very 
well, fo as it will grate; dry the meal 

| before 
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before the fire; mince the draught and 
a pretty large piece of beef very {mall ; 
grate about half of the liver; mince 
plenty of the fuet and fome onions {mall; 
miix all thefe materials very well toge- 
ther, with a handful or two of the dried 
meal: fpread them on the table, and 
- feafon them properly with fale and mix- 
ed fpices; take any of the {craps of beef 
that is left from mincing, and fome of 
the water that boiled the draught, and 
make about a choppen of good {tock of 
it; then put all the haggies-meat into 
the bag, and that broath in it: then few 
up the bag; but be fure to put out all 
the wind before you few it quite clofe. 
If you think the bag is thin, you may 
put itinacloth. If it is a large hag= 
gies, it will take at leaft two hours 
boiling. 
A Lamb’; Hageies. 


Clean the bag very well; flit up all 
the little fat tripes and the rodikin with 
a pair of {ciffars, and wath them very 
clean; parboil them, and what kernels 

you 
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you can get about the lamb; then cut 
them in little pieces, but not too fmall; 
fhred the web very fmall, and mix it 
with the other cut meat, and feafon it 
properly with a little falt and fpices; 
caft three eggs with three fpoonfuls of 
flour, as for pancake-batter; mix them 
up with a mutchkin of {weet milk; have 
a handful of young pariley, and fome 
chieves or young onions, fhred very 
{mall; then mix all the materials very 
well into the batter; put all into the 
bag, and few it up: it will take about 
an hour’s boiling. , 


A Pudding of Lamb's blood. 


Take as much blood as with half a 
mutchkin of cream will fill an affer; 
mix the blood and cream together, and 
run it through a fearce; feafon it with 
falc and fpices, a fprig of mint and 
chieves, or young onions, minced {mall ; 
mince the fat of the near or kidneys 
{mall; mix all together, and fire it in- 
the oven, or ina frying*pan. Lamb’s 
blood is the {weeteft of all blood. | 

7 To 
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Lo make Puddings either of Sheep or Cow's 
Blood. | 


Break all the clots of the blood very 
well; run it through a fearce; mix 
fome new milk with it, according to the | 
quantity of blood; feafon it properly 
with falt and pepper; fhred fome onions 
and a little mint; cut the fuet, but in 
very {mall pieces; do not be {paring of 
the fuet; mix in a little oat-meal ; fill 
the ftuff into the fkins; cut them all of 
one fize, and tie the two ends together ; 
be fure that the water 1s boiling, either 
to haggies or puddings. Juft when you 
are going to put them in, pour ina 
little cold water to put it off the boil, 
" elfe they will be ready to burit. When 
they are in a while, prick them with a 
pin to let out the wind. | 


To make Liver Puddings. 


Boil the liver very well, and grate it 
down; take an equal quantity of grated 
bread and liver; cut fome onions and 
plenty of fuet; feafon properly we 

| ale 
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falt and fpices, and fill them in the 
_ white end of the pudding. 


To make Apple Puddings. 


Cut the apples pretry fmall; have 
fome bread grated, clean’d currants and 
furgar; mix them all together; featon 
them with cinnamon and nutmeg ; 
moiften them with a little white wine: - 
cut the fuet, and mix all together; put 
them in the fkins, and cut them all of 
an equal length, not too long, and tie 
them at both ends. 


To make Rice Puddings. 


Wath the rice very clean through two 
or three waters; put it on in a pan with 
a little milk to burft; keep it itirring 
while it is on the fire, for fear of burn- 
ing; when it has fucked up all the 
milk, take it off, and let it cool; mix it 
with fome currants; feafon it properly 
with nutmeg, cinnamon, and {ugar. 
You may put in fome grate of lemon, if 
you have it; mix the fuet with the reft of 


the meat, and fill them into the {kins ; 
be 
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be fure not to cut the fuet too fmall for 
-any puddings in the fkin, for it boils 
_ away, and makes the puddings eat dry. 


To make Almond Puddings in Skins, 


Beat half a pound of fweet almonds 
with brandy, half a pound of fugar- 
bifcuit, and a pound of beef-fuet; mix 
all together, and feafon it with cinna- 
mon, nutmeg, and fugar, and fome 
grate of lemon, if you have it; then fill 
up the {kins. | 


Ta roaft a Calf’s or Lamb's Liver. 


Lard it, and faften it on the {pit3 
_baite it with butter. The beft fauce 
for a roafted liver is beat butter with 
ketchup, and a little vinegar mixed with 
it. : 


To ragoo -a Liver. 


Cur it in thin flices; brown fome 
butter, and fry the liver in it; take the 
liver out from the butter, and dufta 
little flour amongft the butter, and pour 
in fome boiling water; have fome par- 


fley 
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fley and young onions {mall fhred ; let 
them boil a little in the fauce; feafon it 
with ketchup, a little vinegar, and falt; 
put in the liver, and let it get two or 
three boils ; earnith it with fried par- 
fley. Nici: may do cow’s nears or kid- 
neys in the fame manner. 


To make Cake-jelly of Calves Feet. 


Take nine or a dozen gang of calves 
feet; feald them. very well; flit them 
up, and lay them amongft lukewarm 
water for feveral hours; put them on in 
a large pot. When they are fo well 
boiled. that the bones will come out, 
take all the bones from them; put all 
the meat back into the pot, and let it~ 
boil until the whole fubftance is out of 

{train it through a hair-fearce into | 
an earthen veffel that will hold it; while 
it is warm, {cum all the fat you can off 
it; det at ftand all night; and if there is 
any fat remaining.on it, take it clean off; 
when you take it out of the vefiel, cut 
all the fediment from the bottom ws ts 
then put the ftock into aclean brafs pan; 

fet 
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fet it on a fire neither too {trong nor too 
flow; it muft boil untl itis very thick 
and appears almoft black in the pan ; 
then turn it out as thin as you can on 
ftone plates ; when it is cool, take 1t from 
the plates, and lay it at a diftance from 
the fire to dry gradually ; when it 1s 
“quite dry, and looks clear and hard hke 
horn, you may lay it by; and when you 
intend to ufe it in jelly, to one ounce 
of it put a mutchkin and a gill of cold 
water, and put it on the fire; when it 
is diffolved, it is ready to make jelly-of. 
You order it in the fame way as if you 
were making jelly of freth calves feet. 
This is a moft ufeful thing in a family, 
if it is wanted for the table or a fick” 
perfon ina hurry; for it 1s as good, and 
Jooks as pretty. You may put in a lit- 
tle heartfhorn alongft with it. 


To make Portable Soup. 


Take a very large hough of beef, a 
a large knuckle of veal, and a good old 
cock; take off all the fkin and fat from 


them; cut them clean from the bones; 
put 
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‘put them on with five or fix pints of 
water; let ic boil on a flow fire till it 
become a very ftrong jelly, which you 
will know by taking out a little of it to 
cool; when very ftrong, run it through. 
a hair fearce, and let it fettle. If there. 
is any fat on the top, be fure to fcum it 
off; then put it into ftone tea-cups ; 
take care that you let none of the fedi- 
ment into the cups; fet them into a 
pan of cold water; put them on a flow 
fire, and let the water boil gently, until 
the jelly is as thick as glue; take care 
the water does not boil into the jelly ; 
when you fee it come to the thicknefs 
of jelly, take out the cups, and let them 
cool; then turn out the glue on a piece 
of clean flannel; keep it turning every 
fix or feven hours on a dry place of the 
flannel till they are quite dry; put 
every one of them into white paper, 
and hang them up in a dry place; when 
you intend to ufe it, pour as much 
boiling water on the glue as will fill the 
difh-you want; keep it {tirring all the 
time until ic diffolyes. You may make 

IC 
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it of what degree of ftrength you pleafe, 
by putting in lefs or more of the glue. 
You may feafon it properly with mixed 
{pices and falt; let it fettle a little before 
you pour it into the difh; the {pices 
will fall to the bottom. If you have 
this, you can never be at a lofs for a 
fauce, by diflolving a piece of it. 


To ragoo Pallets and Kernels, 


Boil the pallets until the (kin come 
off them that they are very tender; par- 
boil the kernels until you can get the 
flefhy pieces to come off them; fry them 
alight brown; make the ftock of the 
fieth that comes off the kernels ; put in 
a blade of mace, about half a dozen of 
cloves, and fome whole pepper, anda 
piece of lemon-peel; when the tock ig 
dirong enough, ftrain it off; thicken it 
with a little butter wrought in flour, 
and a little white wine in it; cut the 
pallets in {quares, and put them and 
the kernels into the fauce, and let them 
ftew until they are enough; when you 
are about to difh them, putin them a 


few 
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few cut pickles, and garnifh the difh 
with fliced lemon; falt them properly. 


Hare Collops. 


Hare collops are drefled in the fame 
manner as beef minced collops; only add 
a little claret in- the fauce. 


é 
To roaft a Hare. 


Work fome crumbs of bread and 
currants with a good deal of freih but- 
ter, and feafon it with fugar, falt, and 
nutmeg; work them up with a beat egg; 
then put it into the hare, and few up 
the belly; draw up the thighs to the 
body, to make it as fhort as poflible ; 
{kewer the head even, or as it were 
looking over its fhoulder ; {pit it, and 
lay it to a clear fire, having firft bafted 
s+ with butter; beat the yolk of an egg, 

_and mix it with cream. W hen the bur- 
ter is well dropped from it, pour it clean 
out of the pan; then keep it clofe baft- 
ing with the cream till it is almoft 
taken up. When the hare is ready, 
have fome more cream warm; then 


take all that is dropped from the hare 
6 and 
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and mix it with the cream; difh the 
hare, pour on the cream-fauce over it. 
: Or take the following fauce: Take 
half claret and half water; cut fome 
very thin flices of bread, and a little 
piece of frefh butter; ler it all boil till 
it is pretty {mooth ; fweeten it proper- 
ly, and put in a fcrape of nutmeg. 


Lo {mother Rabbits. 


-'Trufs them as you do a rofted hare; 
put them into as much boiling water 
as will cover them; peel a good many 
onions, and boil them in water whole: 
take fome of the liquor the rabbits are 
boiled in, and put in a good piece of 
butter knead in flour; then put in the 
onions amongit it, keeping them break- ~ 
ing until the fauce be pretty chick; dith 
the rabbits, and pour the fauce over 
them all except the heads. The fame 
fauce ferves for a boiled goofe and boil- 
ed ducks. ) 


To make.a Caparata. 


Cut down a cold fowl, and take all 


the {kin and fat of it except the rump; 
mince 
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mince all the meat very fmall with a 
knife; break the bones of it, and put 
them on with fome water, lemon-peel, 
and a blade of mace; let them boil un- 
til all the fubftance is out of them; 
(train it off, and thicken it with a little 
butter knead in flour; chop fome yolks 
of hard eggs; put the minced fowl and. 
eggs into the fauce; let it get two or 
three boils; juft before difhing, put in 
the fqueeze of a lemon, a fcrape of nut~ 
meg, and a proper quantity of falt; 
broil the back of the fowl, and lay 1 
on the top of the caparata, A cold 
roafted turkey may be done in the fame 
manner. 


General Rules for boating F owls. 


A young middling turkey will take 
three quarters of an hour; if it is large, 
you muft give allowance accordingly ; 
a hen will take half an hour, and a 
chicken a quarter of an hour, They 
are the better of being blanched a while 

| : in 
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in milk and water, and are much better 
of having their breafts rubbed with a 
piece of butter; boil them in a clean 
cloth. All boiled meat, whether poultry 
or butcher-meat, fhould have plenty 
of water, and be boiled on a quick fire; 
for there is a great difference betwixt 
boiling and ftewing any thing. The 
proper fauces for all boiled poultry is a 
_ pariley, oyfter, fellery, or cream fauce. 


A Parfley Sauce. 


E ¥ 
Pick and wafh the parfley very: well; 
put it-.into boiling water, and boil ic 
tender; drain the water from it; chop 
at very {mall, and mix beat butter a- 
monett it. 

_ An Ov ler Sance. 

Clean the oyfters well, and fcald them; 


then boil them up in beat butter, anda 
little of their own liquor. 


A Sellery Sauce. | 
Cut the white ends of the fellery in 
pieces of about an inch long; boil it in 
1 water 
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water till it is tender; thicken a little 
{tock with butter knead in flour; put in 
the fellery and a blade of mace, and let 
it boil a little. 


A Cream Sauce. 


"Take fome fweet cream; let it come 
a-boil, ftirring it clofe to keep it from 
bratting ; caft the yolks of three or 
four eggs, and mix.a little cold cream 
-along{t with them; then mix the boil- 
ing cream gradually amongft the eggs ; 
turn it backwards and forwards to make 
it fmooth; put it on the fire to warm, 
but do not let it boil; ftir it all the time: 
{weeten it a little with fugar, and give 
it a fcrape of nutmeg. Some choofe it 
without fugar; in that cafe, put in a 
little falt. | 


To boil Beef or Mutton in the juice. 


To every pound of beef allow a quar- 
cer of an hour; two hours will boil a 
large gigot of mutton, You mutt 
take care, when taking it out of the pot, 
not to rum a fork into it, elfe the whole 

juice 
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juice will run from it. You may put 
carrots and turnip, or cauliflower, about 
it, and pour a little beat butter over 
the mutton. In place of roots, you 
‘May give it a caper fauce, if a8 choofe 
it. 


To ee any piece of Venifon. 


Lard it, and feafon it with mixed 
fpices and falt; let it lie four or five 
hours in fome claret or lemon-juice, 
turning it every hour; then {pit and 
Foait it ata gentle fire; bafte it with 
the wine chat it lay in; take that which 
drops from it, and add fome gravy to 
4t; thicken it so, buiter knead in flour, 
and a little ketchup; boil it up, and 
pour it en the venifon. 


To flew Venifon. 


Cut icin thin flices; and put it into 

a {tew-pan with fome claret, fugar, a 

little vinegar, and fried crumbs of 

bread; feafon it properly with falt and 
fpices ; ; let it {tew until it 1s enough. 

; ) E32 Ven 
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"enifon ia the Blood. 


Bone a fhoulder or a breaft of veni- 
fon; let it lie in its own blood fora 
night; take it up, and feafon it wich 
falt and fpices: take fome winter fa- 
vory, fweet marjoram, and thyme; 
fhred them very {mall with fome beef- 
fuet chopped fmall; put it in a pan 
with the herbs, and ftir it on the fire 
until it is thick ; then f{pread it all over 
the venifon with fome of the blood; 
roll it up in a collar, and bind it. You 
yay, if you choofe, roaft it on the fpit, 
or ftove it in gravy with fome claret and 
jhallots. Serve it up hot. Send up.to 
the table with all roafted venifon a fau- 
cer of currant-jelly. 


To flew Venifon that has been roafted. 


Take fome gravy, claret, a bunch of 
fweet herbs, and a little ketchup; brown 
fome butter ; thicken it with flour, and 
put it into the fauce with falt and {pi- 
ces; let all boil until it is fmooth ; cut 
the venifon in thin bce put it into the 

fauce, 
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fauce, and give it one boil; take out 
the herbs, give it the fqueeze of a le- 
mon, had then difh it. . 


To broil Venifon. 


Cut the venifon finto flices of about 
half_an inch thick; feafon them with 
falt and {pices and crumbs of bread ; 
broil them on a clear fire, and give 
them a gravy-fauce. 


To boil a Haunch of 4 enifott. 


Salt it for a week; put it into boiling 
water; if it is farce it will take two 
hours and a half to boil. You may 
fend it up with. cauliflower, or any 
kind of garden-ftuff you choofe, with 
melted butter, 


Venifon makes the fineft of minced - 
collops. You order them in the fame 
way as you do the beef or hare collops. 


‘Lo roaft and ftuff a Turkey. 
Slit ic up at the back of the neck; 


take out the crop; make the ftuffing 
i 3 of 
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of crumbs of bread and currants, a lit- 
tle fugar, and a {crape of nutmeg;. 
work it up with apiece of frefh butter 
and a beat egg; fill up the breaft with 
at, and fkewer it with the head looking 
over the wing ; it muft be well floured 
and bafted with butter, and roatted: 
with a clear quick fire; put a gravy- 
fauce under it; make a fauce of fome 
- thin fliced bread, fome water, a little: 
white wine, a blade of mace, fome fu- 
gar, and. a piece of frefh butter; let all 
boil. until itis. very {mooth, and do not 
let it be too thick, Send it up in a 
fauce- boat. 


The beft Sauce for a roafted Hen. 


Take a gravy or an egg fauce. When: 
you roa{t {mall chickens, they look the 
better to be ftuffed with crumbs of 
bread, fmall fhred parfley, and a little 
falt wrought up with a good piece of 
frefh butter; fill up the bellies with it. 
Young chickens require a little beat but- 
ter poured over them, | 

To. 
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To roaft a Goofe or Duck. 


_. A-goofe or duck is the better of be>_ 
ing rubbed with pepper and falt with<_ 
in: fome choofe a fprig of fage in them. — 
A goofe is the better of being rubbed 
with falt on its outlide two or three 
days before it is roafted. You falt the 
ducks on the fpit. Difh up the goofe 
with gravy-fauce, and garnifh tt with 
raw onions; fend up a plateful of apple= 
fauce along with it. When you draw 
the ducks off the fpit, pour a glafs of 
red wine through them, and mix them 
well with the gravy. Green geefe and 
young ducklings, the newer they are 
killed the better before you put them 
to the fire; difh them with gravy-fauce; 
_ferve up fome goofeberry-fauce made 
thus: Put fome green goofeberries on 
with fome water, a piece of frefh) but- 
ter and fugar. Some choofe this fauce 
to roafted chickens. : 


To drefs a Wild Duck. 


Halt ‘roatt. it, and fcore it on the 
| eA ‘ breait ; 
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breaft; put pepper and falt, and the 
juice of a lemon, on every fcore; lay 
the breaft undermoft in a ftew-pan with 
a little gravy ; let it ftew a little; then 
dith it, and put a glafs of claret in the 
gravy, and two or three flallots fhred 
imall; pour it over the ducks. 


To ragoo a pair of Ducks. 


Draw them; and take the gizzards 
and the necks, and put them on to boil 
tor a flock for the fauce; finge the 
ducks, and feafon. them within with {ale 
and fpices; duft them with flour, and 
brown them omall fides in a frying-pan ; 
then take them out, and ftrew fome fale 
and {pices on them; ftrain off the ftock,. _ 
and thicken it with browned butter and! — 
flour; put in fome red wine, ketchup, 
and walnut-pickle, or the {queeze of a 
lemon; put the ducks into the fauce 
_with fome whole onions; clofe up the 
pan, and let them ftew until they are 
tender ; fcum.all the fat off the fauce, 
and pour it on the ducks, and the whole 
onions with it. 

To 


Ch. III. FLESH. | 03 


To make a Tame Duck pafs for a Wild one. 


Knock it on the head with a ftick, 
that the blood may go through the body 
of it; drefs itin the fame way vou do 
the mite ducks, and you will not know 
the difference. 


Zo pot Geefe the French way, 


Put in what number of gecfe you 
choofe to pot; feed them on corn and 
water; clean out their place every day, 
and give them clean ftraw to he on; 
they mutt be fed very fat, or they are 
not worth doing. Cut off the legs and 
wings, with as much of the breaft to. 
them as you can; rub the legs and 
wings very well with faltpetre, and lay 
them thirty-f1x hours in it, but no long~ 
er; take all the feam, and {trip all the 
fat off the guts; put the fat into a pot 
to boil, and when it 1s all melted, put ine 
the legs and wings, and let them boil in 
the greafe until they are enough; then 
take them up, and put them into a ftone 
Jar, and pour in all the fat on them: 

eg when 
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when they are cold, have fome mutton- . 
fuet rhinded, and fill up the jar, and ue 
up the pot with leather; they keep a 
long time. If you eat them cold, wath 
off the. fat with a littl warm water; 
but they eat much better when hot. 
they are warmed thus: Put a leg and a 
wing in a pan, with as much of the fat. 
as will cover them, and let them boil in 
it until they are warm atthe heart. Let 
none of the fat go to the table. 


A general Rule for roafting Wild Fowl. 


To all wild fowl the fpit fhould be 
very hot before you put them on it; 
fewer them with their legs-acrofs ; cut 
off only the feet; and for the rough- 
footed wild fowl, fuch as black cock and 
muir-fowl, you keep all their feet on 
them, clofe bafting with butter; difh 
them on toafted bread, and pour plenty 
of beat frefh butter over them. When 
you roafi wood-cock or fnipe, do not cut 
the heads off them nor gut them; fkewer 
them with their own bill; bafte them 
well with butter; put toafted bread be- 

7 low 
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low them, to keep what drops from the 
gut; difh them: on the toaft, and pour 
beat burter over them. | 


To pot any kind of Wild Fowl, | 


Draw the fowls, and trufs them; 
feafon them with falt and’ mixed {pi-~ 
ces, and pack them in the potting-cam — 
with a good deal of freth: butter ;.clofe 
up the pot, and bake them in the oven; 
when enough, pour off the butter and 
gravy from: them; fcum all the butter 
off the'gravy, and add more toit., You 
may putithem in fall pots, and cover 
them withthe melted butter. You may 
pot partridges or muir-fowl in the fame 
way as you do; hare and beef; but re~ 
amember the partridges, muir-fowl, and 
hare, muft be either baked or roafted 
before you thread them, and order them: 
as you: do the beef. Venifon is potted 
in the fame manner. - 3 


To pot Pigeons. 
Draw and trufs them; feafon them 


well within with mixed {pices and falt ; 
EO. . put 
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puta piece of butter within every one 
of them; put them in the potting-can 
with their breafts undermofi, and fome 
butter about them, and throw fome of 
the mixed fpices and falt over them ; 
put in a little water with them, and clofe 
them up. You may do them either in 
the oven or ina pot on the fire; but 
they are much the beft in an oven. 


To frove Pigeons. 


Stuff them with forced meat; have 
fome good broth ready, and when it 
boils, put in the pigeons; take the 
hearts of fome cabbage-lettuce, and 
quarter them; put them in with the 
pigeons, and two or three green onions; 
feafon them with mixed fpices and falt, 
and thicken it with butter knead in 
flour; clofe them up in the goblet, and 
Jet them ftew till they are ready ; then 
lay the pigeons in the middle of the 
difh with the lettuce over them, and 
pour fome of their own broth into the 


dith. 
To 
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| To ragoo Pigeons. 


Trufs the pigeons as for boiling, and 
feafon them within with {pices and falts. 
brown fome butter in a frying-pan; 
- duft the pigeons with flour; put them 
in the frying-pan, and make them of a 
fine brown; turn them often in the pan 
until they are alike browned; take them 
out, and lay them ona difh. You may 
make a very rich ftock of the gizzards, 
pinions, livers, and hearts; wafh them 
very clean, and put them on with fome 
water, an onion, a faggot of parfley, 
and winter favory; let all boil until the 
ftrength is out of them; ftrain it off, 
and turn it into a clean pan, keeping 
back the grounds; thicken it with 
browned butter and flour, and put in 
-fome red wine; feafon it with falt and 
fpices, a little ketchup, and truffles and 
morels, if you choofe: Put the pigeons. 
in a ftew-pan, and let them ftew ona 
flow fire; difh them neatly with their 
fhoulders outmoft, putting one in the 
middle; cut fome pickles, and mix them 
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in the fauce, and pour it onthem. If 
it is the feafon for afparagus, it looks. 
very pretty to put alfew between every 
pigeon, with the tops outmolt. 


To broil. Pigeons whole. 


Seafon them within with fpices and 
falt; tie the fkim about the neck very: 
elofe with a thread; put a piece of butter 
within them, and about half a fpoonful 
of water; tie their feet and. vent clofe: 
up, fo that the hquor will not get out; 
let the gridiron be quite hot, and on a 
very clear fire; turn them often, to: 
keep them from burning, until you find 
them throughly done; be fure never 
to bafte any thing with butter upon 
the gridiren, becaufe it both fmokes: 
and burns it; do not cut the threads: 
from the neck and feet till they are dith- 
ed; lay them neatly in the dith, and 
pour beat-butter over them; they are 
very juicy done in this way. When: 
you broil the pigeons open, fplit them: 
down the back; make the breaft as. flat: 

oe Sa 
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as you can, and turn in the legs; be 
fure to ferthe gridiron at a good diftance 
from: the fare. - 


Difeuifed Pigeons. 


Seafon them with fpices and falt; 
make puffed pafte; roll it out pretty 
thick; cut itin as many pieces as you 
have pigeons; roll the pafte about every 
pigeon; tie each of them in a cloth by 
itfelf, and’ put them into a pot of boil- 
- ing water; they will take more than an 
hour’s boiling; take them. out of the 
cloths, and difh them. : 


A Pigeon Dumpling. 


Seafon the pigeons as high as for port- 
ting; make puffed pafte, and roll it out 
round, and about an inch thick; lay a, 
clean cloth ina bowel, and. the pafte 
above it; put in the pigeons wath their 
breafts to the bottom of the bowel; put 
a piece of butter within every pigeon ; 
fold the pafte round the pigeons, and. 
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tie the cloth tight about them; they 
will take atteaft cwo-hours to boil. For 
all boiled puddings and dumplings, be 
fure the pot is boiling before you put 
them in, and turn them frequently in 
the pot while boiling. For a change, 
‘you may drefs pigeons im the fame way 
as you do fried chicken. When you 
cuc them, blanch them a little in warm 
water. 


To flew cold roafted Wild Fowl or Hare. | 


Cut down the wild fowl or hare in. 
joints; brown fome crumbs of bread in 
butter; put them into fome boiling 
ftock with fome red wine; feafon it 


with falt and fpices; then put in the ' 


cold fowl or hare; let it get two or three 
boils, fo as to warm it thoroughly. If 
it is partridges, give it white wine in 
place of red. If you have no ftoek made 
of beef by you, break the bones of the 
meat you are cutting down, and put ic_ 
on with fome water, and an onion or 
two, and draw all the ftrength out of 
it. This makes a good ftock for any 
hath 
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hath of meat of any kind. You may 
- putin cut pickles imto any hath when a= 
bout to difh them. 


To ragoo Rabbits. 


Cut them down in joints, and divide 
the back in little pieces; wafh them 
very clean, and dry them with a cloth; 
duft them with flour, and brown. them ; 
thicken fome ftock with a little browned 
butter and flour; feafon it with falt and 
fpices, a little wine if you choofe, the 
fqueeze of a lemon, and a little ketchup. 
Serve them up hot. 


To flew a Neat’s Tongue whole. 


Wafh it very clean with falt and wa- 
ter; put it ina very clofe goblet with 
as much water as will cover it; let it~ 
ftew for two hours; then take itup, and 
{kin it. You may add to the broth that. 
it boiled in a mutchkin of ftrong ftock 
and a little white wine; thicken it with 
a piece of freth butter knead in flour ; 

put 
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put in.a faggot of fweet herbs, and fea~ 
fon it with falt and mixed fpices.. When 
the fauce boils, put in the tongue, and 
elofeup the pan. If it is a large tongue,. 
rt will take two hours to ftew ; cut fome 
fellery in pieces of about an inch long; 
parboil it, and put in the fauce, and let 
it boil rill it is tender. Some choofe. 
carrot and turnip in itin. place of fel- — 
lery.. When you difh it, ftrew in fome 
cut pickles; put che tongue in the middle. 
of the difh, pour the fauce over it, and. 
take out the fweet herbs. 


‘To hafh a cold Neat’s Tongue. 


Slice it very thin; take as much ftock 
as will cover it, and put fome crumbs. 
of bread browned in butter into the 
flock.. When it. boils, feafon it with 
falt and fpices, a little ketchup, anda 
little ofeither red or white wine. If you 
choofe it, put in a few cut pickles when 
you are about to difhit. Difh it on 
fippets of toafted bread cut in triangular 
forms, and let alittle of them appear 
at the fide of the hath. Let no hathed 


meat 
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meat get more boiling than warm it 
thoroughly. ¢ ; 


A Sauce for a roafted Tongue. 


Slice fome bread very thin; put iton — 
with a little water, a piece of frefh but- 
ter, fome red wine; a ferape of nutmeg, 
and a proper quantity of fugar; ‘let it 
boil until it is very fmooth; put it in a 
fauce-difh, and fend it to the table, 
Some choofe currant-jelly in place of 
wine; others choofe nothing but beat- 
butter and vinegar in their fauce, or. 
capers, if you have them. — 


To potch Eggs with Sorrel. 


Tie up fome forrel in fmall faggots ;.. 
boil ic; cut the firings, and lay the fag- 
gots round the difh neatly ; fpread them 
alittle, leaving a fpace between every 
faggot; cut fome, toafted bread long- 
ways, and put a piece between every 
bunch of the forrel; potch fome eggs 
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very nicely; take them carefully aut, 
and drain the water from them ;. lay 
them above the forrel and the bread, 
allowing a little of the bread and green 
tops to be feen; beat fome frefh butter, 
and pour it over them. 


Jn Aumulette. 


Take ten eggs, or a dozen if fimall ; 
break and caft them, but not too much; 
put ina little {weet cream, and feafon 
it with fale and a fcrape of nutmeg ; 
fhred fome parfley andonions very fmall, 
and. mix them with the eggs; take a 
good piece of butter, lect it boil a little 
in a frying-pan; pour in the eggs a- 
-mongft it, and fire it, bur not too hafti- 
ly. When it begins to faften, raife_it 
frequently with a knife from the bor- 
tom of the pan in different parts, to let 
the butter in below it. It muft be fried 
on both fides. If the ribs are clear, 
hold it before the fire; it mutt not be 
too hard done, 
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Ege and Onions , commonly called the Onion 
“Dith. 


Boil fome eggs hard; cut fome onions 
in flices acrefs, and fry them with 
brown’d butter; take them carefully 
out of the butter, and drain it from 
them; cutthe eggs in round flices; beat 
fome frefh butter; mix in fome muftard 
and vinegar; then put in the eggs and 
onions, and tofs it upon the fire, and 
dith it. | 
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A Beef-fteak Pie. 


AKE a tender fat piece of beef; 
a cutitin thin flices, and beat it 
well with a rolling-pin; feafon them 
with falt and fpices; divide the fat pie- 
ces from the lean, and lay a fat and a 
lean piece together fo far as they will 
go; then roll “them up as you do beef 
: 5 collops 
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ellops and pack them neatly in the 


_. dith, but don’t prefs them hard ; cover 


it with puff’d pafte, firft putting in a 
little water ; be fure to lay a cover of the 
pafte on the lip of the dith. Before you 
lay on the whole cover, dip your fingers 
in water, and draw them alongift the 
edge of the plate, before putting on the 
firt row of the pafte; then wet this: 
pafte in the fame manner before you 
day on the cover, otherwife it would not 
join together. 


To make a Mutton -fleak Pre. 


Cut the back ribs of mutton in fingle 
ribs; feafon them as in the above re- 
ceipt; lay them in the difh with a little 
gravy or water, as you cheole,, You 
may put in fome potatoes and chopt 


- fhailot. You may put fhallot mto the 


beef-pie; cover it in the fame way as 
above with {tuff’d pafte. 


To make a Venifon Pafty. 


Bone the piece of venifon, and feafon 
st with black pepper and falt; let it hie 
all 
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all night in the feafoning; break the 
bones; put them on, and draw a good 
gravy from them. You may boil fome 
whole pepperinit; cover the pafty-pan 
with puff’d pafte; be fure to roll out: 
the pafte very thick; lay in the meat in 
the pan, and put fome of the gravy in 
with it; if the venifon is lean, take a 
flap of fat mutton; let it he all night 
in fome red wine and vinegar; lay iton 
the top of the venifon; then clofe it up, 
and fend it to the oven: it takes a long 
time of baking. When you draw it 
out of the oven, fhake it. Ifyou think 
it has not enough of gravy about ir, 
pour in more at the top. 


A mock Venifon Pafly. 


Bone a fore-lez of mutton; take a 
mutchkin of itsown blood, and as much 
claret; lay the mutton to foak in it for 
twenty-four hours, and feafon it in the 
fame way as the venifon pafty; lay it 
into the pan, and fill it with as much 
of the blood and claret it was foak’d in 
| 5 as 
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as it will hold: it will not take fo long 
time of baking as the venifon one. 


To niake a Veal Florentine. 


Cut the veal in pieces; if it is a rib 
piece, divide the ribs, and beat them 
with the chopping- knife; feafon them 
with falt and fpices; puta little piece 
of butter in the bottom of the dith, and 
Jay in a row of the fteaks; then ftrow in 
fome currants and raifins above the 
fteaks; lay on another row of meat and 
fruit, until the difh is full, and putin a 
little water. If the veal is not very fat, 
Jay on fome more butter on the top of | 
it; and cover it with puff’d pafte. You 
may do a lamb-pie the fame way. Some 
people do not love fweet feafoning in 
meat: pies; in that cafe, you may putin 
oyfters, the yolks of hard eggs, and arti- 
choke bottoms. Thefe three articles 
may go into all pies that have not {weet 
feafoning in them; but they are very 
good without them. 


To 
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To make a Pigeon Pie. 


Trufs the pigeons as for boiling ; ete 
fon them within, with fpices and falt; 
put a piece of butter into every pigeon ; 
put fome butter in the bottem of the 
difh, and pack them in neatly. You 
may fill up the vacancies between them 
with the gizzards, livers, and pinions ; 
{trew a little more of the feafoning over 
-them. In all meat-pies, remember to 
put a little water or gravy in them ; CO- 
ver it with puff’d pafte. 


To make a Chicken Pie, 


Trufs and feafon the chickens as you 
do pigeons; puta piece of butterin them, 
and a piece in the bottom of the difh; 
pack the chickens neatly in it, and ftrow 
currants and raifins over them, and la 
pieces of butter above them (frefh but- 
ter is the beft;) cover it with puff’d 
patte. When.it comes out of theoven, 
have a caudle ready, madethus: Beat 
the yolks of two eggs, and mix with them 
2 gill of white wine, the fame quantity 
| of 
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of cream, fome fugar, and a fcrape of 
nutmeg ; make it very {mooth ; pour it 
in at the top of the pie, and fhake it well. 
If the chickens are very large, you may 
cut them in quarters. If you don’t hke 
them with fweet feafoning, you may 
put in the yolks of hard eggs and arti- 
choke bottoms. 


To make fuperfine minced Pies. 


"Take the largeft neat’s tongue you 
can get; let it lie forty-eight. hours in 
falt; then boil it; blanch and fkin it; 
take the fineft part of the tongue, and 
mince it,‘and four pounds of the beft 
beef-fuet you can get, very {mal}; take 
a pound anda half of raifins flon’d, and 
cut fmall, the fame weight of currants 
clean’d, half a dozen of apples pair’d, a 
pound of citron, and a pound of orange~ 
peel cut fmall; put them into a broad 
veflel, and mix all thefe materials weil 
together; beat half an ounce of Jamaica 
pepper, about two drops of cloves, two 
nutmeg’ or three according to their fize, | 
the grate of two large lemons, and two 
| or 
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or three tea-fpoonfuls of falt; mix the 
-falt, fpices, and lemon-grare, very well 
together; then feafon the minced meat 
with them; be fure to mix them until 
the feafoning be all equally through 
them; then fqueeze the juice of the le- 
‘mion into a mutchkin of ftrong wine, 
and pour it on the minced meat; mix 
all well together; then prefs them hard 
into acan; puta piece of white paper 
clofe upon the meat, and tie paper on 
the mouth of the can; then lay them 
up for ufe. If you are careful, when 
you take out any of it, to prefs the re- 
mainder hard down, and paper them 
well up, they will keep twelve months. 
When you want to ufe them, cover the 
petty- pans with puff’d pafte, and fill | 
them up with the minced meat; nick 
the upper cruft with a knife; cover 
them, and make them neatly up, and | 
fire them in the oven. 7 


To make a common Minced Pie. 


_ Takea tender piece of beef, according 
to the fize you want the pie; mix in 
| EB 2 fome 
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fome fuet with the beef, and mince botli 
very fine ; feafon with mixed fpices and 
a little jalt; ftone and cut a large hand- 
ful of raifins, and clean well as many 
currants; cover it with puff’d pafte as 
above. It ismuch the better if the meat 
is moiftened with a glafs or two of wine, 
having a little citron and orange-peel 
cut {mall put in it. 


To make a Gibblet Pie. 


Scald and clean the gibblets very well, 
and chop the wings in two; pull the 
neck out of the {kin, and chop itin four 
pieces, and cut the gizzards in pieces ; 
feafon them with falt and {pices ; keep 
the blood of the goofe, and ftrain it~ 
through a fearce; boil a few groats a 
while in fweet milk; mince fome fuet 
{mall; mix the groats and fuet with 
the blood; feafon them with falt and 
fpices, and a little mint fhred {mall, if 
you choofe ir; fill it into the fkin of the _ 
neck, and few up the ends of it; turn 
it round, and lay the pudding in the 
middle of the difh with the gibblets 

I round 
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round it; pour in a little gravy with 
them; cover with pal d pafte, and fire 
it in the oven. 


To make a Hare or Muirfowl Pie. 


Cut the hare in pieces; feafon it with 
falt and fpices,very well. If it is muir- 
fowl, keep them whole, and feafon them 
well within and without; lay a good 
piece of butter in the bottom of the dith, 
and puta piece in each of the muirfowl; 
Jay them in the dith with flices of but- 
ter above them; put ina little gravy or 
water with them; cover them with 
puff’d pafte, and fire it in the oven, 
Warm a little gravy and claret; thicken 
#¢ with the yolk of an ege or two, and 
_ pour it inat the top when the pie comes © 
- out of the oven, and fhake it well. Thefe 
pies fhould always be eat hor. What- 
ever pies you fill up, always ufea filler; 
for the fauce is apt to rua over and 
- Fpoil the patte. | 


To make a Kernel Pie. 


Scald the kernels in boiling water ; 
F 3 make 
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make forc’d- meat balls of vel, if you 
have it; it is more correfpondent to 
- make them of veal than beef; fry them — 
offin the frying pan; beat a little white 
pepper and mace, the grate of a lemon, 
and fome falt, and feafon the kernels 
with them; lay fome frefh butter in the 
bottom of the difh; put in the kernels 
and balls, and cover them with puff’d 
pafte ; warm a little white gravy, with 
{ome white wine, the fqueeze of a lemon, 
and the grate of a nutmeg, and thicken 
it with the yolks of eggs; pour it into 
the pie when it comes out of the oven, 
and fhake it; put in a little gravy alongtt 
with the kernels. If you have plenty 
of artichoke bottoms, you may put them 
into any meat-pies.: 


To make a Calf’ s-foot Pie. 


Boil the feet tender; mince them and 
fome beef-fuet, and fome apples cut 
fmall; feafon them with beat cinnamon 
and nutmeg ; clean and pick fome cur- 
-yants well, and mix them all together 
with a little fugar, and a glafs or two of 

white 
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- white wine; pour on the wine, and cover 
all with a good puff’d pafte. The pafte 
~ ought to be nicely carved out. When 
the pafte is enough, the pie is ready. 


A Marrow Pafty. 


‘Blanch fix ounces of {weet almonds; 
cut them very fmall; pare half a dozen 
of large apples, and cut them very {mall; 
cut alfo a quarter of a pound of citron 
and orange peel very fmall; take three 
quarters of a pound of marrow cut in 
pieces. If you are {crimped of marrow, 
make it up with beef-fuet fhred very 
fmall; mix all well together, and feafon 
them with fugar and beat cinnamon ; 
cover it with puff’d pafte nicely carved 
out, and' fire it in the oven. 


An Egg Pie. 


Boil a dozen of eggs hard, and cut 
them very fmall; clean about a pound 
of currants; take a gill of {weet cream, 
a little white wine, and a little rofe wa-. 
ter; feafon it with beat cinnamon, fu-~ 
gar, and the grate of alemon. It will 

Fa | take 
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take three quarters of a pound of frefh 
butter: mix all together, and cover it 
with a carved patte as above, and fire it 
in the oven. 


An Eel Pre. 


Skin the eels, and cut off the heads 
and fins; cut them about two inches 
long; feafon them with falt and fpices; 
put them into the dith with a little but- 
ter and white wine, and the juice of a 
lemon; put in half a mutchkin of wa- 
ter, and cover it with puff’d pafte. 
You may make pike or trout pies in 
the fame way; only put more butter in 
the difh with them than with eels. 


A Curd Florentine, 


Prefs the whey well from two pounds 
of curds, and break them with a f{poon ; 
beat a pound of fweet almonds with 
fome rofe or orange-flower water; clean 
half a pound of currants; cut fome 
boil’d fpinnage fmall with a knife; 
iweeten it properly ; oil eight ounces of 
butter, and mix all well together; make 
| a 
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a fine puff’d pafte, and lay a thin cover- 
ane of it on the difh; then put in the 
fauce, and cover it with a carved paite 
or bard over it; put it in a flow oven; 
and when the pafte is enough baked, the 
florentine is ready. 


An Apple Pie. 


Pair and quarter the apples, and core 
them; feafon them with fugar, beat 
. cinnamon, amdéthe grate of a lemon. 
If you would have a very rich apple pie, 
put in fome fton’d raifins, blanch’d al~ 
mons, citron, and orange-peel cut down ;, 
cover them-with puff’d pafte. Don’t be 
fparing of fugar to any fruit pie. 


An Apple Pie with Potatoes, 


Boil fome potatoes; pair and cut fome 
apples; lay a row of apples in the difh, — 
and a row of potatoes above them; then 
- put fome pieces of frefh butter above the. _ 
petatoes; put apples, potatoes, and but= © 
ter alternately, until the pie is filled up; 
{fweeten it to your tafte; take rather 
more apples than potatoes; it is much 

Fs better 
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better of having a little citron and o- 
‘range-peel in it; puta little water in all 
apple pies; cover it with puff’d patte. 


A Chefnut Pie. 
Scald the chefnuts, and take off the 


fkins; blanch fome almonds; pare and 
quarter fome apples; put fome frefh 
butter in the bottom of the difh; layin 
a row of chefnuts, a row of apples, and 
a row of almonds, with cut citron and 
orange- peel, and ftrew in fugar between 
the rows; put fome more frefh butter 
on the top of it, and cover it with pufi’d 
patte. | a 


A Goofeberry Pte, 


Cover the dith with pafte; pick the 
goofeberries, and jay them in the difh 
with plenty of {ugar (you can fcarcely 
make a goofeberry pie too {weet), and 
put ina little water. If you want it rich, 
put in citron and orange-peel; cover it 
with puff’d pafte. If you eat any of 
thefe fruit pies cold, cut off the cover, 
and pour cream over them. “ 

| i 
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To make Puff'd Pafit. — 


For one pound of flower allow three 
quarters of a pound of butter; mix im 
about the fourth part of the butter a- 
moneft the flour; wet it with cold wa- 
ter; then work it until it is very fmooth ; 
cut the pafte through with a knife. If 
it is fmooth in the heart, it is enough 
knead; roll it out long ways, and put 
‘the butter on it in fmall pieces; then 
fhake fome. dry flour on it; fold the 
two ends of ic together; then roll it 
out a little again, and put on butter 
and flour as above, and continue fo do- 
ing till all the butter is taken up; the 
oftener it is folded, the more divifions 
will there be in the pafte. Molt people 
put eggs in their puff’d pafte. It does. 
very well when it is to be eat hot; but 
when eat cold, it makes it very tough 
and hard. | 


A common Pie Pafte. 


With a pound of flour mix half a 
pound of butter; wet it with cold wa~ 
Eo cee ter, 
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ter, and work it very {mooth; roll it out 
for any ufe you intend it. 


To make Pafte for the Cafes of preferved 


\aV tS. 


Take a pound of flower; grate in a 
little fugar, and mix it with fix ounces 
of freflf butter ; wet it with cold water ; 
work it very fmooth, and roll it out 
equal, but not too thick; divide the 
pafte; take the one half, and cut tops 
for the tarts; and cur them into figures 
with a pen-knife; line the petty-pans 
with the other half; prick them with 
a pin, to keep them from bliftering in 
the oven; put the carved tops on cro- 
cants to fire. If you have none, you 
mu{t put each of them feparately on a 
piece of paper; they muft be fired in a@ 
flow oven, elfe they will difcolour. E- 
yery family fhould have fome by them, 
for they keep a long time, and: make a - 
ready difh, as you have nothing more 
to do but fill them up with your pre- 
ferved fruit, and lay the tops on them. 
You will get crocants and cutters for the 

tops. 
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tops out of any white-iron {miths: they 
are much neater and quicker than cut~ 
ting with a knife. 


A Pafte for raifed Pies. 


For two pounds of flour take a pound 
ef butter, and boil it in a mutchkin of 
water; pour the butter and water into 
the flour, keeping back the fediment ; 
then work it up toa pafte, and before 
it is cold, raife it up to any fhape you 
pleafe. if the pafte is not wet enough, 
boil a little more water, and put it in. 


To make Apple Tarts. 


Pare fome apples; cut them pretty 
fmall, and put them in as much cold 
water as will cover them. If you have 
a piece of lemon-pecl, fhred it fmall, 
and put it in amongft them; Jet them 
oil until they are quite to a mafh; turn 
them often in the pan; fweeten them, © 
and give them a boil after the fugar is 
in; mixin fome beat cinnamon when 
they come off the fire; and when they 
are cold, put them in your sige 

and 
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and cover them with open pafte, or bar- 
red over: when the paite is fired, they 
are enough. | 


Goofeberry Tarts. 


Scald the goofeberries, but don’t let 
them boil; then cover the petty-pans 
with pafte: when the berries are cold, 
put them in the pans with a good deal 
ef fugar below and above them, and 
cover them in the fame way as the apple 
ones. 


Cherry Tarts. 


Stone the cherries; and for each 
pound of them cake three quarters of a 
pound of fugar; wet it with a gill of 
water; boil and fcum it; then put in 
the cherries, and let them boi fome 
time; when they are cold, fill up the 
petty-pans, and cover them as the for- 
mer. 


To make Rafberry or Currant Tarts. 


Pick the currants from the ftalks; put 
a good deal of fugar above and below 
b them; 
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them ; be fure to give them loaf-fugar,. 
for coarfe fugar fpoils both the tafte and 
colour; cover them, and fire them in 
the oven. , 7 


To make Prune Tarts. 


Strew the prunes with water, claret, 
and a proper quantity of fugar; ftone 
fome of them, and keep fome of them 
unfton’d; put them with the liquor 
they were {tewed in into the pans; co- 
ver them, and fire them in the oven. 
You may keep out the wine, if you 
choofe; but they are much the better 
of it. ; 


Peach or Apricot Tares.. 


Take the peaches or apricots before 
they are quite ripe; ftone and pare them ;, 
you may cut them in quarters or halves; 
put a good deal of beat loaf-fugar in. 
the bottom of the pan; lay in the fruit 
amongtft it; ftir them often on the fire ; 
let them boil a little while, and when. 
cold, put them into the petty-pans, and. 
the fyrup alongft with them; cover 

them. 


24 Cookery and PAsTry. 


them with puif’d pafte, but not open in | 
the top as the other tarts are, becaufe 
they take more firing. : 


To make a Glazing for Tarts. 


Take the white of an egg and fome 
erated double-refined fugar; caft them 
very well together till it is light and 
white. All fine tarts fhould be glazed 
with it. Lay it gently on the pafte with 
a feather before you put them in the 
oven, 


To make a Light Goil’d Pudding. 


Take a dozen of eggs; keep out four 
of the whites, and caft them with fix 
{poonfuls of flour quite fmooth; mix 
in half a pint of {weer milk ; fweeten ; it 
to your tafte, and put 4n 4 little fale ; 
feafon it with beat cinnamon and a plats , 
of fpirits ; butter a bowel very well, and 
fill it full with the pudding; take aclean 

cloth, and butter the part that goes on 
"the bowel ve ery well, and. drudge fome 
flour on it; tie the cloth very tightabout ~ 
the bowel ; turn the mouth of the bowel 
undermolt, 


Ch.1V. Pres, Pasrizs, &c. 125 


undermoft into a pot of boiling water 5 
be fure the pot never goes off the boil, 
and it will be enough in three quarters 
of an hour. 


A ‘buled Cuftard Pudding. 


Take ten eggs; keep out fix of the 
whites ; caft them very well with fome 
fugar; take a mucchkin and a half of 
{weet cream; feafon it with beat cinna- 
mon and the grate of a lemon; butter a 
cloth or bowel; tie it very clofe up, and 
put it into a boiling pot: a quarter of 
an hour will boil it. 


A Plumb Pudding. 


Stone and fhred a pound of raifins ; 
pick and clean a pound of currants ; 
mince a pound of fuet; beat eight eggs 
with four fpoonfuls of flour till it ts 
very fmooth; put in a little fale; fea- 
fon it with cinnamon and nutmeg, and 
a gill of brandy; mix all well together, 
and tie them up very hard; putitina 
pot of boiling water; 1t will take four 
hours beiling. : 


A 
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A plain Suet Pudding. 


Mince a pound of fuet very fmall ; 
caft fix or feven eggs anda pound of 
flour; feafon it with falt, ginger, nut- 
meg, andadram. If you find it very 
{tiffito caft, you may put a little milk in 
it; mix all well together; butter a cloth, 
and tie it up; it will take three hours 
boiling. 


JA Boiled Bread Pudding. 


_ Cut the heart of a twopenny loaf in 
very thin flices; boil a chopin of milk; 
pour it over the bread, and cover it up 
for half an hour; beat ten eggs; fea- 
fon it with beat cinnamon, the grate 
of a lemon, if you have it, a fcrape of 
nutmeg, a little falt, and fugar to your 
tafte. You may put in fome currants 
and minced fuet; butter a cloth, and 
tie it clofe up. It will take two hours 
boiling, if it has fuet and currants in it; 
if wichout them, only an hour and an | 
half. Ifyou intend it for a fide affet, 
; : half 


a 
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half the quantity will do it, and it will 
take lefs boiling. | | 


A boiled Rice Pudding. 


Take a quarter of a pound of rice, 
and put it on with a chopin of cold milk 
anda good piece of freih butter; keep 
it clofe ftirring on the fire till it boils: 
if you find it not very thick, ftir in fome 
more rice till it is like thick pottages 
catt fix eggs ; mix them very well with 
the rice and milk, and fweeten it to 
your tafte; put in a very, little falt ; 
feafon it with cinnamon and nutmeg, 
the grate of a lemon, anda dram; but= 
ter a cloth, and tie it up clofe; it will 
take an hour to boil... 

The proper fauce for all boiled pud- 
dings is frefh butter beat with wine 
and fugar. When you butter a cloth 
to boil a pudding in, drudge a little 
flour over the butter. You will obferve, 
in the boiling of all puddings, that the 
pot muft be kept full of water, and ne- 
ver allow it to go off the boil; tarn the 
pudding frequently in the por, eee 

ally 
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aliy at the beginning, till the pudding 
is well faftened. 


- 4 Peafe Pudding. 


Take a pound of fplit peafe or more 
as you have occafion; tie them up ina | 
cloth not too clofe, that they may have 
room to {weil; let them boil an hour; 
then take them up, and mix a good 
piece of butter in them, and tie them 
up hard; they will take near another 
hour’s boiling; divide the pudding in 
two, and lay the pork in the middle. 
Send beat-butter along with them to 
the table, : 


A whole Rice Pudding. 


Take half a pound of rice; wath it 
well in water, and boil it in a chopin 
of {weet milk till it is almoft dry, ftir- 
ring it onthe fire to keep it from burn- 
ing; ftir in fix ounces of freth butter ; 
Jet it cool a little; caft five or fix eggs ; 
mix with them about a gill of {weet 
cream ; then mix all together; feafon 
with cinnamon, nutmeg, fugar, anda 

dram ; 
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dram; ftone and clean half a pound of 
currants and raifins, and put them in. 
In all baked puddings, be fure to rub 
a little butter on the difh before you 
put icin. Garnifh all baked puddings 
with puited pafte in any figure you 
choofe. 


Another Rice Pudding. 


Take the flour of rice, and boil it in 
the fame way as you do the boiled rice 
pudding; beat five eggs and mix them 
with the rice and milk; fweeten it to 
your tafte; feafon it pretty high with 
the grate of oranges. If you have not 
this, feafon it with any {pice you pleafe, 
idk give ita dram; but when it is high 
favoured with the oranges, it néeds no 
dram; put it in the oven. 

A Lair Pudding. 


Beat eight eggs; keep out four of the 
whites; mix ina mutchkin of fweet 
mulk, and {weeten it to your tafte ; fea- 
fon it with cinnamon, nutmeg, anda 
dram; cut sons very thin flices of a 
: loaf 
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loaf of fine bread; dry it before the 


Saad 
Pie 


fire, or in an oven; it mutt not bea 
brown; have fome fuet finely fhred,— 


fome currants and raifins {toned and 


cleaned; lay a row of fuet in the bottom 


of the difh; then break the dried bread 
in pieces, and put a row of it above the 
fuet, then a row of fruit; take the milk 
and eggs, and put it over the bread in 
fpoonfuls till the bread is’ moiftened 
with it; then begin again with a row of 
fuet, bread, and fruit, until the dith is 
full, and put in as much of the eggs 
and milk as the difh will admit of; it 
fhould foak an hour before you put it 
in the oven; and as the bread fucks up 
the cuttard, add more until the plate 1s 
quite full; it takes very little firing, for 
when the cuftard is curdled it is not 
good; when the milk and eggs are well 
faftened, it is enough. | 
A Marrow Pudding. 

Grate the crumbs of a twopenny 
loaf; boil three mutchkins of {weet 
eream, and pour it boiling hot on the 

: grated 
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grated bread; beat fix eggs; cut a 
pound of marrow in pleces, not too 
fmall; ftone and clean fome currants 
and raifins; {weeten it to your tafte, 
and feafon it with cinnamon and nut-. 
meg; mix all thefe materials welltoge- 
ther, and put them in adifh. If you 
have not marrow, good beef-fuet does 
very well; but it muft be minced very 
fine. If you want this or any of the 
boiled puddings to appear yellow, fteep 
fome faffron in a little milk, or dram, or 
rofe water, and mix it in the pudding; 
put itin the oven and fire it. 


A Tanfy Pudding. | 
Cut thin flices of fine bread; boil 


fome cream, and pour it boiling on the 
bread; cover it up till the bread has 
fucked up all the cream; beat ten eges, 
and keep out four of the whites; mix 
them in with the bread, and {weeten it 
to your tafte; beat fome tanfy, and 
fqueeze out the juice through a clean 
cloth; put in as much of it as make it 
bitter to your tafte; put in fome of the 

4 ) juice 
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juice of fpinage with it to make it of a 
fine green; put in a dram, the fcrape 
a nutmeg, and four ounces of frefh buts — 
ter; put all into a pan, and give ita heat 
on the fire till it is pretty thick; them 
put it into a pudding-pan, and fire it o 
in the oven. When you are to fend 
to the table, ftrew fugar onthe top, and 
fliced orange. If you make it with 

milk inftead of cream, you muft puta 
great deal more butter in it. q 


An Orange Pudding. 


Take the yolks of a dozen of eggs $ 
beat and fift half a pound of fugar; pt 4 
it in by degrees, and caft it amongit the 
eggs with a knife; it muft be caft uns 
til they are thick and white. If you" 
have the conferve of eranges, put in as 
much of it as give it a fine tatte, and 
caft it along with the eggs. If you have 
not this, put fome beat marmalade im 
place of it. Beat two ounces of fugare 
bifcuit; mix all well together, and you 
muft caft it conftantly until it goes inte 
che oven, or it won't be light; juft whet 


Ff 
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it is ready to go into the oven, pour in 
ve or fix ounces of frefh butter oiled, 
but do not let it be too hot when you put 
it in; mix all well together, and put it 
in the oven. 


A Lemon Pudding. 


Grate the rhind of three or four le- 
mons, and lay it to fteep in a gill of 
brandy; beat the yolk of ten or twelve 
eggs, as in the above receipt, with the 
fame quantity of fugar, bifcuit, and 
butter. You muft order it every way 
as in the orange pudding; all the diffe- 
rence is in the feafoning, the one lemon 
and the other orange; and wherever 
orange grate is, it needs no fpirits te 
raifeit. | 

i A Gitron Pudding. 


— Slice half a pound of citron thin, and 
fared it very fmall witha knife; beat 
‘and fift half a pound of fugar; beat the 
‘eitron and fugar very well together ina 
marble mortar; have the yolks of ten 
er a dozen of eggs caft, until they are 
Sore: _. dike 
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like a cream; then mix them by de- 
grees into the beat fugar and citron, and 
caft them very well with a {poon or a 
knife. You may mix ina very little 
fugar-bifcuit. Put in as much of the 
juice of fpinage as make it of a fine 
green; mix all well together. When 
you are juft about putting it into the 
oven, put in a dram and oiled butter, 
and mix it very well. In all fine baked 
puddings, let the oiled butter be the lait 
thing you put in, and let it not be too 
hot. You may make a lemon pudding 
little inferior to a citron one, by putting 
in a good piece of citron cut very {mall 
amongt{t it, and green it with the juice 
of {pinage. : 


A Green Goofeberry Pudding. 


Put ona pint of goofeberries with a 
wery little water; let them boil toa 
maith, and thruft them through a fearce 
with the back of a fpoon; beat ten 
egys, keeping out fix of the whites; then 
take all the fine pulp of the goofeberries 
that comes through the jearce, and beat 


ay 
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up with the eggs, and half a pound of 
fugar. If itis not fweet enough, put in 
more. You may mix in it fome citron 
and orange-peel cut fmall, with a ee 
ter of a pound of fugar- ‘bifeuit. jut 
when you are about to put it in the 
oven, pour in the oiled butter, and mix. 
all well together. a 


An Apple Pudding. 


Roaft feven or eight large apples ; vine 
the {kins off, and {crape out all the pu 
beat the fame quantity of eggs, ith; 1H 
the other materials, as in the foregoing” 
receipt. Thefe two puddings you may 
green with {pinage-juice, as they look 
the better of it. 


An Almond Puddin Bs 


Blanch halfa pound of fweet almonds. 
and a few bitter ones; beat them very 
fine, fo that they will fpread on your 
fingers likea pafte; be fure as you beat 
to wet them with fome brandy; beat 
the yolks of ten or adozen of eggs, with 
half a pound of fugar beat and fifted ; — 
LA G 2 ca{t 
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eaft them till they are light and white. 
You may put in about an ounce of beat 
bifcuit, and feafon it with the grate of 
orange or lemon, if you have it, and 
fome oiled butter. 


AA Sago or Millet Pudding. 


Put on the fago with a chopin of wa- 
ter, a flick of cinnamon, and the rhind 
of a lemon; lerit boil till it is precty 
thick; put in half a mutchkin of white 
wine, and fugar to your tafte; beat fix 
eges well, keeping out half of the 
whites; mix all well together. You 
may make a millet pudding the fame 
way; only boil the millet in milk, and 
give it two or three eggs more, and give 
it a dram in place of wine; let them be 
pretty cold before you mix in the eggs 
and oiled butter. 


A Potato Pudding. 


When the potatoes are boiled and 
fkinned, take half a pound of the beft 
of them, and beat them very well in a 
mortar; beat nine eggs, and keep out 

three 
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three of the whites; caft them thick 
with half a pound ‘of dugar; mix in 
with the potatoes half a mutchkin of 
cream; then caft them up well together 
with the fugar and eggs 5 feafen it with 
- einnamon nid nutmeg, and give it a 
good dram; it will take half a pound 
of oil’d butter at leaft. 


; : 4 
4 common Potato Pudding to be fired below 
: roafted meat. 


Boil and fkin as many potatoes as will 
fill the dith; beat them, and -mix in 
fome {weet milk ; put them on the fire 
witha good piece of | butter; feafon them 
properly with falt and fpices. Some 
éhoofe an onion fhred fmall, and put in 
jt. Putit in the difh, and fire it below 
the meat, until it is 6a fine brown on 
the top; caft three eggs well, and mix 
in with the potatoes before you put them 
in the difh; it makes it rife, and eat 
light; pour off all the fat that drops 
from the meat before you fend it to 
the table: it eats very well with roafted 
beef or mutton. 
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_ A bread Pudding tobe fired below meat. 


Take achopin of milk, and flice down 
as much of the heart of a fine loaf as 
make it very thick; put it on the fire 
and boil it. If you fee it too thin of 
bread, put in a little more; let it boil 
until it is pretty thick, ftirring it from 
the bottom of the pan to keep it from 
burning; put in a handful of fuet; if 
you have none, put in a piece of frefh 
butter ; take it off the fire, and {weeten 
it to your tafte; feafon it with what 
{pices you choofe; beat fix eggs, and let 
the pudding be a little cold before you 
put them in; mix all well together, and 
“put it into a difh, and fire it below the 
meat; turn the difh often, to make it 
of an equal brown; pour off all the fat 
before you fend it to the table. 


4 Hafty Pudding. 
Order as much bread and milk, and 
_ an the fame way as in the above receipt, 


as will fill a {mall bowel to fit an affer; 
put 
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put in a piece of frefh butter ; pick and 
clean a handfal of currants, and boil” 
them along{t with the bread and milk ; 
caft four eges, and put in it; feafon it 
- with cinnamon, nutmeg, and fugar: 
after the eggs are in, ftir it a while on 
the fire to faften it, but don’t let it come 
-a-boil-; then butter a bowel very well, 
and put the pudding in it; fetit before 
the fire, or ina wiiite ice oven, turn- 
ing the bowel often. If the fire is pretty 
hot, it will very foon faften ; turn it out 
of the bowel into an affet, ‘and fend up 
to the table the fame fauce as for the 
former boil’d puddings. 


A Carrot Pudding, 


Boil fome good carrots; and when 
they are well clean’d, weigh half a pound 
of them; beat them very fine in a mor- 
tat; mix two or three fpoonfuls of 
fweet cream along with them; beat ten 
eges (keep out half of ‘thie whites), with 
half a pound of fugar; mix all well to- 
gether, and feafon it with beat cinna-_ 
mon, or orange grate, if you have it, as 

- G4 1 
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it makes it eat like an orange pudding; 
mix eight ounces of oil’d butter in it, 
yult when you are about putting it into 
the oven. 


An Apple Dumpling. 


Make a good puff’d pafte; roll it out 
about half an inch thick ; pair the ap= - 
ples, and cut them down very {mall; 
then butter a cloth, and put it intoa 
bowel; lay the pafte in it, and put in 
the apples, wrap the pafte about the 
apples, and tie the cloth hard up. Ific 
is a large one, it will take three hours 
boiling ; if a little one, lefs time will do 
it, You may make any fruit dumpling 
in the fame way; currants, cherries, 
raiberries, apricots, or! any fruit you 
_ pleafe, |} Moft people don’t fweeten them 
until after they come out of the pot; but 
{ always found it better to {weeten them 
before I put them in; for the fugar al- 
ways incorporates better with the fruit. 
If it is an apple dumpling, cut outa 
piece of the pafte at the top, and put in. 


a 
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a piece of frefh butter, and. lay on the 
piece again. | ; | 


Sir Robert Walpole’ s Dumplings. 


‘Take a pound of fuet ; fhred it fmall; 
grate fome ftale bread, till you have a~ 
bout three quarters of a pound; pick 
and clean about a pound of currants ; 
~cuta quarter of a pound of orange-peel | 
and citron fmall; mix all together, and 
‘ feafon it with cinnamon and fugar; caft 
fix or eight eggs, and keep out half of 
the whites; mix in the eggs wich the 
other ingredients, and a dram; it muft 
be no more than wet with the eggs, to 
make it ftick like a pafte. You fhould 
have {mall nets, wrought of fimall pack- 
thread; put in every one into a net, 
until they are about the fize of a good 
large apple; tie them clofe in the net 5 
anake them all of one fize, except one for | 
the middle, make it a little larger; put 
them into a pot of boiling water; they 
will take about an hour’s boiling. If 
you have not nets, you may te them up 
in pieces of clean rags; diih them, and 
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pour beat butter, wine, and fugar over 
them. 


To make Curd-cheefe Cakes. 


Earn two pints of milk; put it on 
the back of a fearce, and let the whey 
dain troy ix = Whenviess wrelbdtain: d, 
beat the curd in a mortar ;- beat a quar- 
ter of a pound of fagar-bifcuit ; . MIX 1t 
with the curd, and fweeten it to your 
tafte; beat four éges+ have half: a 
pound of currants pick’d and clean’d; _ 
caft them all well up together; feafon 
them with cifinamon and or ange- grate, 
and a dram in fix ounces of oil’d frefh 
butter; beat them all well together; 
have fome petty-pans covered with 
puff’d pafte; put in the cheefe-cake 
meat, but don’t fill the pans too full; 
plage them over with a beat ege and 
-fugar; cut the pafte with a runner like 
itraws, and ornament the tops with 
them in any figure you pleafe; put them 
in the oven, and fire them. 

se) 
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To make Lemon Cheefe-cakes. 


Boil the {kins of three lemons untiL 
they are as tender as they will be; but 
take off the grate before you boil them: 
beat them very fine with half a pound 
of fine fugar; beat fix eggs, but keep 
out the half of the whites; caft them 
until they are light and white; mix 
them very well; feafon them with le- 
mon-grate and cinnamon; put in a 
little brandy, and fix ounces of oild 
butter. ~After mixing all well together, 
put them in the petty-pans, but don’t 
fill them near full, and fire them 1n the 
OVEL. can ; 


To make Almond Cheefe-cakes. 


Blanch and beat half a pound of al- 
- monds ;. wet them with a little brandy 
while you are beating them; caft fix 
eggs (keeping out four of the whites) _ 
with fine fugar, and caft all together 
with the almonds; feafon them with 
the grate of lemons or oranges; put in 
fix ounces of oil’d freth butter; mix all 

G 6 . well 
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well together; put them in the petty- 
pans, and fire them in the oven. 


To make Cuftards. 


Take amutchkin of good fweet cream; 
put it on the fire with a ftick of cinna- 
mon and lemon- peel; let them boil un- 
til the flrength is out of the cinnamon, 
ftirring it always one way to keep it 
from bratting; caft the yolks of eight 
eggs till they are very light and {moorh; 
mix them with a gill of cold cream; 
then mix them by degrees with the 
boil’d cream ; take out the cinnamon 
and lemon-peel, and fweeten the cream 
to your tafte; put them into cups, and 
fire them. You may puta little wine in - 
them, if you choofe it. 


. To make Rice Cuffards, - 


Boil a mutchkin of fweet milk with 
two ounces of frefh butter ; put in two 
ounces of the flour of rice with the cold 
milk, and ler them boil for a little time 
together; beat two eggs, and mix them 
with the boil’d milk and rice; ftir them 

ee’... on 
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on the fire until they thicken, bur don’t 
let them boil; feafon them with the 
grate of an orange and fugar; then put 
them into cups. 


To make Almond Cufiards. 


Put ona mutchkin of cream with 
cinnamon and lemon-peel, as in the 
former cuftards, the fame quantity of 
_ eggs, mixed in the fame way with the 
_ cold cream; blanch and beat a quarter 
of a pound of almonds, wer them with 
a little rofe-water as you beat them; 
then mix them with the eggs; mix the 
warm cream and them altogether by 
degrees, and {weeten them to your tafte; 
put them on the fire again, keeping: 
them ‘ftirring one way; but don’t let 
milk or eggs ever come to a-boil; put 
them into cups, and fire them. You 
may fire all cuftards in a flow oven, or 
you may put the cups into a panful of 
cold water; put the pan on the fire, 
and cover it; take care the water is not 
fo high as to boil into the cups. When 
you fee them faftened, they are enough. 

we a 
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To make clear Lemon Cream. 


Pare four large lemons very thin ; lay 
the parings into half a mutchkin of 
water; fqueeze the juice of the lemons 
into it, and ler it ftand one night; flrain 
‘it off, and boil it up with a pound of 
double refined fugar and a gill of rofe- 
water; {cum it very well, and take the 
whites of nine eggs. You muft not 
whip them too much, elfe they will 
frothe; ftrain the whites through a_ 
fearce, and mix them with the liquor 
by degrees, for fear of curdling; put it 
on a very clear fire, {tirring it one way; 
let it be fealding hot, and put it into 
glaffes. ‘There is no difference between 
this and the yellow lemon cream; only 
beat in two of the yolks alongft with 
the whires, and putit into.a china difh. © 


Fo make au Orange Cream. 


Pare the rhind off three bitter oran-_ 
ges; lay it in half a mutchkin of wa- 
ter; Jet ic li@ untilir has a fine flavour 
of the rhind; fquceze the juice of the 

| oranges — 
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oranges into it; ftrain it off, and boil 
ic up with half a pound of double re- 
fined fugar; caft the yolks of fix eggs 
with the fugar, and mix in the hquor 
by degrees; fet it on the fire, and ftir 
it one way untilitis fealding hot. You 
may put it into cups, glaffes, or a china 


ptt ee 
To make Ratafia Cream, 
Boil four laural bay leaves in a cho- 
pin of cream; beat the yolks of fix 


eggs; keep out a little of the cream 
-when cold, and mix it with the beat 


eges; then mix-in the warm cream a- 


mong{t the eggs by degrees ; put it on 
the fire, and keep it ftirring one way; 
Jet it be fcalding hot, but not boiling : 


take out the leaves, and fweeten it to 


your tafte. If you have not laural bay — 
‘Jeaves, blanch and beat a few bitter — 


almonds ; wet them with a little cream 
as you beat them, to keep them from 
oiling; mix the cold cream with the al- 
monds; thruft them through a fearce, 
and mix them in with the eggs, | 7 

| Tt, 
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To make Sweet Almond Cream. 


Boil a chopin of cream with cinna- 
mon and lemon peel; blanch and beat 
half a pound of fweet almonds; wet 
them with a little rofe water as you 
beat them; beat the whites of eight 
eges very well; mix them with the al- 
monds, and thruft them throvgh a 
fearce; mix in the boil’d cream gra- 
dually amoneft them, and put them on 
the fire, flirring it one way; make it 
fcalding hot, but don’t let it boil; fweet- 
en it to your tafte, taking out the ftick 
of cinnamon and the lemon peel. You 
may put thefe two creams either into 
cups or china difhes. 


i To make Clouted Cream. 


Take four pints of new milk; fet it 
on a clear fire, and ftir it now and 
then : whenever it comes a- boil take it 
off, and put it into broad difhes to cool; 
ftir it about in the difhes for fome ime 
after itis turned out of the pan; fet it 
in a cool place, and let it fland twenty- 
four — 


$ 
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four hours; then feum off the clouts 
_with a fkimmer, and lay it on the dith; 
put fweet cream about it, and ftrew 
cinnamon and fugar over it. Spanith 
cream is made of the brats thus: Take — 
the brats, and beat them well in a bowel 
with a fpoon, with fome fine fugar and 
a little rofe- water: it mutt be beat un- 
til it is very thick. You may difh it 
with fome fweet cream about it. If 
you have plenty of brats, you may lay a 
row of them and a row of the Spanith 
cream time about. 


To make Velvet Cream. 


Take a little fyrup, of either lemons 
or oranges, or any kind of fyrup you 
have; put two-or three fpoonfuls of it 
in the bottom of a difh; warm fome 
new milk lukewarm; pour the milk 
on the fyrup, and put in as much run- _ 
net as will fatten it, and cover it up 
with a plate. 


To make Steeple Cream. 


Take a chopin of {weet cream and 
| two 


= 
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two pints of new milk; fet it on the 
fire to come a-boil, and ftir it to keep 

it from brating ; turn it into difhes to 
cool; then fcum off the top, and put 
it on to boil again, and fo continue to 
boil, cool, and fcum, until you have> 
a good quantity of the cream. Jutft 
when you are going to whilk it, put in 
half a mutchkin of Lifbon or Zerry, the 
juice of a lemon, and as much fine {u- 
gar beat and fifted as will fweeten it to 
your tafte; whifk it up until it is very 
thick ; raife it up as high as you can 
in the affect, in the fhape of a fugar- 
loaf, | 


To make Bandftring Curd. 
Earn fome new milk; prefs the whey 
_ very weil out of it; put it into a {quire 
that has fmall holes in ir, and fquirt it 
into the affec; it looks juft like band- 

itrings ;> put fine fugar and {weet cream 
over It. | 
Rufbh Curd. 
Wath fome green ruthes very clean ; 
cut 
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cut them about a quarter long, and lay 
them round ways on the back of a 
hair-fearce ; earn about five chopins of 
new milk; take up the curd in flices 
with a fkimming-difh, and lay it on 
the rufhes to drain the whey from it, 
and as the whey is drain’d, lay on more 
of the curds, until it is “all on; letit 
ftand for an hour or two, and by that 
time the whey will be well drain’d from 
it; lay the difh you intend to ferve it 
-up in on the top of the curd, and turn 
the fearce upfide down, and take the 


 rufhes off the curd. It is eat with fugar 


and cream ; but fend the cream in a 
bowel to che table. 


Tender Curd, 


Earn the milk and prefs the whey 
well from it; beat ic very well in a 
‘mortar with a little fine fugar; then 
prefs it hard into tea-cups, or into any 
{hape you pleafe; when it is well faften- 
ed in.the fhapes, turn it out on an af- 
fet, and pour {weet cream over it. All 
thefe curds muft be made of milk new- 


ly 
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ly taken from the cow, elfe they will 
not eat well. You may garnifh all milk 
difhes with any kind of Give eet-meats you 
have. : 


To make Fairy Butter. 
Take the yolks of three hard exe's, 


four ounces of loaf-fugar, fix ounces of 
frefh butter, as new from the churn as 
you can, and two fpoonfuls of orange 
flower or rofe-water; beat them all very 
well until they are like pafte ; then put 
it into a fquirt, and fquirt it on an aflec 
in little heaps, 


Syllabubs. 


Take half a mutchkin of fweet- cream, 
half a mutchkin of white wine, and the 
juice of a lemon; fweeten it to your 
tafte with fine fugar; put in abit of 
the paring of a lemon, and a piece of 
cinnamon, if you choofe; whifk it very 
well, and as it rifes take it up with a 
{poon, and lay ic on the back of a fearce 
to drain the whey from it; then fill 
the glaffes half full of “wine, and fweeten 

it; 
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it; then fill up the glaffes with the 
whifked cream; lay as much on the 
giailes as will fand on it. 


Another kind of Syllabubs. 


Take a chopin of thick cream; put 
in it three gills of white wine, the juice | 
of a lemon, the juice of two bitter o- 
ranges, and fugar; beat them very well 
till you fee it thick; then fcum it with 
a {poon, and fill up the glaffes. You 
put in a piece of cinnamon and lemon- 
_ peel as in the former; but be fure you 
take them out before you put it into the 
glafies. : 


Blaumange. 


Break down half an ounce of ifin= 
glafs; putit on with a gill of water; 
put it on and off the fire until it is dif- 
folved; add toic achopin of very {weet 
cream that will bear boiling; for if it 
break, it is fpoiled; put in a piece of 
the rhind of a lemon and a ftick ‘of 
cinnamon; let all boil together for fome 
aitie. lf you like 1 with the ratafia 

i tafte, 
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tafte, blanch and beat a very few bitter 
_ almonds, and boil along with it; {weeten 
it to your tafte, and {train it through a 
fearce; be fure to ftir it on the fire, o- 
therwife it will brat after it is ftrained. 
You mutt ftir it until it is quite cold be- 
fore you put it into any fhape, or elfe 
the cream will fly to the top and the 
ifinglafs to the bottom. When it is 
thoroughly faftened, put the fhape into 
hot water to loofe the blanmange from 
it, and turn it out on an affet as cen 
as youcan. ‘Turn out every other je ay 
in the fame way. 


Goofeberry C ream. 


Boil fome goofeberries until they are 
fo foft that a fpoon can thruft them 
through the back of a fearce; take the 
pulp that comes through the fearce; fe- 
parate it from the feeds, and fweeten it 
to your tafte; mix it up with thick {weet 
cream, and put it on affect You may 
make apple cream in the fame way. 


Lo 
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Zo make Strawberry, Ra/berry, or Currant 


Cream. S 


If the fruit is new pulled, take equal 
weight of fugar and fruic; clarify the 
fugar, and put in che fruit; let them 
boil until the fugar has penetrated into 
the heart of the fruit: and when cold, 
take two or three {poonfuls of it; whifk 
it up with a mutchkin of thick cream : 
then take the wholett of the berries, and | 
mix in two or three fpoonfuls more 
amongit the whifk’d cream. You may 
_ either put it into an affet or glaffes. [f 
you have any of thofe fruits preferved, 
you may do chem in the fame way. 


, To make Rice Cream. 


Take three fpoonfuls of the flour of 
rice, and put it on with a mutchkin of 
{weet cream, and ftir it until it comes 
a-boil; then let it cool; caft the yolks 
of three eggs with fugar, and mix a lit- 
tle cold milk or cream with them; then 
mix it with the rice, and keep it furring 
one way; buttake care it does not boil. 

You 
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You may flavour it either with orange- 
flower water or-rofe water. !f you have 
none of thefe, boil a piece of cinnamon 
along with the rice; difh it, and fend it 
cold to the table. | : 


A rich Eating-poffet. 


Take a chopin of fweet cream, half a 
pound of common bifcuit beat and 
fearced; blanch fix ounces of {weet al- 
monds; beatthem up witha little {weet 
milk to keep them from oiling; mix the 
cream, almonds, and bifcuit together ; 
put them into a pan, and let them boil 
a while; take a mutchkin of white wine, 
and caft nine eggs, keeping out fix of 
the whites, and add them to the wine, 
and {weeten it to your tafte; feafon it 
with beat cinnamon; put the wine and 
eggs on the fire, and let them come a- 
boil; then put them into a bowel; pour 
the cream on the wine, and ftiritabout; 
put fugar and cinnamon on the top. It 
looks very pretty {tuck with fliced al- 
monds.on the top; it goes to the table 

os in 
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in a bowel; it is a proper middle difh 
_ for fupper. 


A common Eating- poffet. 


_ Take a bottle of good ale and a mutch- 
kin of wine; put it in, and warm it 
with a little beat cinnamon; {weeten it ¢ 
toaft fome thin flices of bread 3 cut it in 
dices, and put it amoneft the wine; boil 
three mutchkins of new milk, and pour 
it boiling hot on the bread and wine; 
ftir it all about with a {poon, and cover 
it up; fend it hot to the table, either in 
a bowel or a foup-difh. It is a very 
rood fupper-dith. 


To make Hartfhorn ¥elly. 


Put on two pints of water in a clofe 
goblet with 4 pound of harifhorn; let it 
boil on a flow fire until half of the wa- 
ter is wafted ; you put in half an ounce 
of ifinglafs alongft with the harchhorn ; 
_idift a lietle of it in a fpoon, and let it 
cool, that you may fee the ftiffnefs of it. 
If it is {tiff enough, ftrain it off; if not, 
let it boil a little longer——With re-_ 

| uae = | gard 
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gard to feafoning, I can give no rule, 
but to fweeten it; put in wine and the 
juice of lemons to your tafte, a little of © 
the rhind of lemon, a good piece of cin- 
namon broke in bits ; caft the whites of 
four or fix eggs, according to the quan- 
tity; break fome of the egg-fhells a- 
mongft the whites; mix all together ; 
put it on the fire, and keep it ftirring 
and fkinking, not to let the eggs turn 
to a hat; let ic boil until the ftrength is 
out of the cinnamon ; then turn it into 
the jelly-bag; have two bowels ready to 
receive it; turn it backwards and for- 
wards into the bag, until you fee it 
clear, fit for glafles. 


— Calves-feet Felly. 


Put four calves feet into a pot with 
water; fcald them, and take the hair very 
clean off them ; flit them, and lay them 
into warm water; let them blanch two 
hours; fet them on in a very clofe pan 
with two pints of water on a flow fire ; 
Jet them boil to rags; then ftrain them 
off, and fcum all — fat off the ftock. 

When 
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When it is quite cold, cut off all the fe- 
_ diment from the bottom. It is feafon- 
~ ed every way as the hartfhorn jelly is. If 
you are careful of turning it often into 
the bag, it will be as clear as the hartf- | 
horn jelly. If the ftock is very ftiff, 
put in fome water in it: itis not pretty 
to be ftiff in glaffes; but if it is fora 
_ fhape, it muft be a great deal ftiffer, or — 
elfe it will not ftand when you turn it 
out. 


Jelly for a Confumption. 


Take a pound of hartfhorn fhavings, 
Thine ounces of eringo root, three ounces 
of ifinglafs, a chopin of bruifed {nails, 
the fhells taken offand clean’d; take 
two vipers, or four ounces of the powder 
of them; put all thefe ingredients in 
two Scotch pints of water, and let them 
boil into one pint; ftrain it through a 
fearce: when it is cold, put it intoa — 
pan with a mutchkin of Rhenifh wine, 
half a pound of brown fugar-candy, the 
juice of two Seville oranges, and the 
whites cf three or four eggs well beat ; 


H 2 boil 
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boil them altogether for three or four 
minutes; then run it through a jelly- 
bag, and put it into {mall pots. The : 
patient may take two tea-cupfuls of it 
in a day. | 


A Hen’s Neft. 


Make a ftrong jelly of <n feet or 
hartfhorn; take a bowel, the mouth of 
which will go within the affet you in+ 
tend to difh it on; fill about a third 
part of the bowel with the jelly when it 
is cold and firm; lay in the eggs ; melt 
down the reft of the jelly, and let it be 
quite cold, but not faftened, and pour it 
on the eggs; take the thin pairings of 
lemons. and boil them a little in water; 
_ cut them like ftraws, and ftrew them on 
the top of the jelly before it is quite 
firm. You make the eggs of blan- 
mange. 


Felly in Cream, 


Fill {mall cups full of the jelly ; he 

it is firm, turn the cups out upon a 
china affet, and put fome thick {weet 
cream 
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_ cream round the jelly in the bottom of 

the affer. This way of making up jelly — 
looks very well, efpecially when it is 
on a pretty difh, as the painting is very 
beautiful through the jelly. 


Zo difb up cold Chicken in Felly. 


Lay the jelly in the bottom of a bowel 
as you do in the hen’s neft; take a cold 
roa{ted chicken or two, if the bowel will © 
hold them; turn their breafts down to 
the bottom of the bowel, and drop the 

_ yolks of fome hard eggs in amongtt the 
jelly round the chickens; then fill up the 
bowel with the jelly; lecit ftand until it 
is firm; then turn it out. It muft not 
be feafoned as the other jellies are. Boil 
in the ftock, a little white pepper, a 
blade of mace, a bit of lemon-peel, and 
the {queeze of a lemon, and a very little 
falt; clarify it as the former jelly, and 
run it through a jelly-bag in the fame 
manner, You may garnifh with any 

thing that is green, 


as | A 
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A Floating Ifland. 


Roaft fome apples ; toaft off the fkins, 
and take out the pulp, and caft it very 
well with a knife with the whire of an 
egg and fugar, until it is very light and 
white; take halfa pound of currant jelly 
and four whites of eggs; whifk it up 
with the whifk all one way, till it is fo 
thick, than when you drop it from the 
{poon it will ftand; it takes a long time 
whifking until itis of a proper ftifinefs ; 
put fome {weet cream in the bottom of 


-a difh; cover the cream withthe roafted 


apples, and drop on the jelly in what 
figure you pleafe; raife the apples and 
jelly as high in the middle as you can. 
You may do it without apples; but it 
takes a great deal more jelly to cover the 
cream. 


La Fvaie, 


Take fome white wine and fugar; 
dip fome fugar-bifcuit in ity lay the 
bifcuit in the bottom of a dith, and 
bring it by degrees to be high in the 

middle ; 
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middle; when the bifcuit is a little 
moon with the wine, pour fome thick 
' {weet cream over it; let it ftand until 
the bread has fuck’d up the wine and 
the cream: if there is any of the liquor 
left, pour it off. If you have apples, 
roaft feme of them, and order them in 
the fame way as in the laft receipt ; lay 
a covering of apples on the bifcuit; 
then cover it all over with whipt cream, 
and drop fome currant-jelly on it. In 
cafe you have not {weet cream, put on 
-fome {weet milk witha bit of cinnamon 
and lemon-peel; let it. boil; take the 
yolks of four eggs to a mutchkin of 
milk; caft them until they are very 
{mooth, and mix them up with a little 
cold milk; then mix the boiling milk 
by degrees amongft the eggs, and turn 
it backwards and forwards until it is 
very {mooth;, then put it on the fire a 
little; keep it ftirring, but don’t let it 
boil. This fapplies the place of real 
cream when you have none; {weeten it 
to your tafte. 

| i > EL, §., An 
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mot too thick; put-it on with a littie 
cinnamon, lemon-peel, fugar, and half 
a mutchkin of white wine; caft a dozen 
of eggs; keep out fix of the whites ; 


‘Take three mutchkins of fweet cream — 


mix the eggs very well with the cold 
milk; put it on the fire, and keep it > 


ftirring all the time until it comes a- 
boil. When you fee it is broke, turn 
it into any fhape you have with holes, 
to let.it fland until the whey runs from 
it, and turn it out of the fhape. You 
may flavour it either with orange- 
flower or rofe-water before you put it 


into the fhape. lf you choofe, you may | 
pour fweet cream over it when you 


difh it, or it may be eat with wine and 
fugar. : ak 


“Fo math a Cheefe Loaf. 


Take three chopins of new milk; put | 


am as much runnet as will make it cur- 
dle; prefs the whey gently, from the 
curd; break the curd, and take equal 

quantity 
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quantity of grated bread and curd; beat 
, the yolks of a dozen of eggs and fix of 
the whites; feafon with beat cinnamon, 
nutmeg, and fugar; mix inhalfa mutch- 
kin of {weer cream and a glafs of 
brandy; mix the bread and curd all 
together, and put a very little falt im it; 
work it all up to a pafte, and duit in two 
or three fpoonfuls of flour as you work. 
it up; take out a’piece of it, and roll ic 
-. out thin to fry; then make the reft up — 
in the-fhape of a foaf, and fire it in the 
oven; cut the fried pafte in little bits — 
to put round the loaf; cuta hole in the » 
top of the loaf, and pour in fome bear~ 
butter, cream, and fugar ; fend it hog © 
to the table. 


i a make : fine Pan-cakes. 


For every two éges take a fpoonful 
of flour ; beat the flour and eggs until 
they are quite fmooth ; iweeten it; put 
in beat cinnamon, a very little falt, and 
a dram; for every fix eggs mix in & 
mutchkin of fweet cream; oil Gx ounces 
of freth butter ; mix it in with the bac. 
ee Hs | te 


pS A SO 
«= jase 7 
BO ee 


166 Cooxery and Pastry. . 
i ‘ € 3 ‘ 


ter; put butter in the frying-pan at 
firft ; let the pan be very hot, and put — 
an a tea-cupful of the batter at a time — 
m the pan, and turn the pan round to 
make it of an equal thicknefs. If you 
think it too thin, put a little more bat- 
ter in the pan; when it is fired on that 
fide, you muft hold the other fide be- 
fore the fire; for thefe light pan-cakes 
will not turn; double it in the pan; 
then fold it again ; life it with a knife, 
and Jay it ona warm plate before the fire 
to keep it hot; be fure that the pan is 
quite hot every cake you put in; ftir al- 
ways the batter before you put it into 
the pan. 


Zo make a very good baked Pudding with — 
the fame Batter. | 


Butter a pudding-pan; put in the 
batter, and fire it in the oven; it will 
rife very light in the oven. When you 
fee the butter all fuck’d up, and the 
pudding begins to grow brown, it is 
 énough, , 

To 
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To turn the fame Batter into @ different 
3 /. form. A | 


Buiter fome tea-cups, and fill them 
more than half full; fire them in the 
oven; when enough, turn them out of 
the cups ona plate. Send beat-butter, 

- wine, and fugar, to eac with thefe pud- 
dings. | 
To make Pan- puddings. 


Beat four or five eggs with four 
fpoonfuls of flour; caft it until che 
flour is free of knots; put in a little 
falt and fugar to your tafte, beat cinna- 
mon and nutmeg, near a mutchkin of © 
{weet milk, a dram, a handful of cur- 
rants, and as much fweet fuet fhred . 
fmall; mix all well together; put a 
piece of butter in the frying-pan, or 
beef-dripings: when it boils, lay as 
many petty-pans in the frying-pan as it 
will hold, with their bottoms upmoft ; . 
put in the pudding-ftuff at the bottom 
of the petty-pans. You muft fry them 
on a flow fire, otherwife you will burn 
ae) them, 
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them, and, they will be raw in the heart. 
When the petty-pans come eafily off, 
they are ready for turning to the other 
fide. They eat well, and are a very 
pretty difh. | ‘ 


To make Apple Fritters, 


Beat four or five eggs; mix in as 
much flower as they will caft with till 
they are very fmooth; put in a little 
falt, fugar, and fome beat ginger; you 
may put in cinnamon, if you choofe; 
mixin about a gill of fweet cream or 
new milk, two or three fpoonfuls of 
dweet yeft; caft them all well together ; 


put down the batter ata diftance before - 
the fire to make it rife. If you have 


not yeft, you muft give it a good dram. 
Pare the apples, and cut them in thin 
flices ; take out the cores, but keep the 
flices whole ; have a good deal of beef- 
dripings boiling in the pan; then put 
in every flice of the apples by itfelf a- 


mongft the batter, and drop them into. 
the pan one by one until it is full; fry © 


G 


them alight brown; take them carful-— 


ly 


every oyfter i in the batter, and fry them 
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ly from the fat, and keep them warm. 
before the fire till they are all fried off; 


then difh them neatly one above ano- 


ther; raife them pretty high in the mid- 
dle, and ftrew fugar over them. Send 
them hot to the table. | 


To make Currant Fritters. 


Make the batter in the fame way as 
in the former; put in a quarter of @ 


_ pound of currants well wath’d and dried. 


Hf you have any beef-fuet, fhred a little | 
of it fmall, and put among/t it; mix all 
well together, and drop them from a 
fpoon into the frying-pan into what fize 
you pleafe. Difh them in the fame way 
as the above. ’ 


To make Oyfter Fritters.. 


Make the batter in the fame way as’. 
in the above receipts; only keep out 
the fugar and cinnamon; pickle the 
oyfters; take as many of them as you 
want, and lay them between the folds 
of a cloth, and dry them; then dip 
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in the fame way as the other friters; 
difh them hot, but put no fogar on 
them. 


To make Potato Fritters. 
Boil and beat half a dozen of pota- 


toes; mix them with four beat eggs, 


about a gill of good thick cream, fome 
fugar and nutmeg, a little falt, a bit of 
frefh butter oiled, and a dram; beat 
them all well together, and drop them in 
the boiling dripings; fry them a light 
brown ; difh them hot, and ftrew fugar 
over them. 


You may put any preferved fruit in 
the heart of fritters, fuch as, preferved 
cherries or goofeberries, or the half of 
an apricot; be fure to have a great deal 
of fat to fry all fritters in, elfe they will 
not be good. Some choofe their apples 
chopt f{mall, and mixed in the batter in 
place of flices. 


To make a Tanfy Cake, 


Beat fix BBs with four or five {poon- 
5 fuls 
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fuls of flour; mix with them a mutch- 
_ kinof fweet cream or new milk; fweet- 
_ en it to your tafte; feafon it with fome 
nutmeg and a little falt; put in as much 
of the juice of tanfy as bitter it to your 
tafte, and make it green with the juice 
of {pinage; mix fome oiled butter in it, 
and caft them all well together; you 
may fire it in'a frying- pan on the top of — 
the fire, but take care not to burn it. 
You may fire it below meat that is roaft- 
ing, or in an oven; but be fure to but- 
ter the plate very well that it goes in. 
In cafe it is fired below meat, pour off 
all the fat from it before you fend it to 
the table; ftrew fugar over it. 


The Poor Knights of Windfor. 


Cut fome flices of bread about half 
an inch thick; lay them to foak a while 
in white wine and fugar; caft two or 
three yolks of eggs; take the bread out 
of the wine, and dip it amongft the 
eggs; have fome frefh butter boiling in 
the frying-pan ; put in the bread, and 
fry them a fine brown; then difh them, 

and 
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and ftrew fugar and beat cinnamon over 
them: you may eat them with wine if 
you choofe. 


To make /mall Curd Puddings. 


Earn two pints of new milk; lay it 
en the back of a fearce until all the 
whey is run from it; beat it very well 
ma mortar with eight ounces of freth 
butter, till they are all well mixed toge- 
ther; caft fix eggs, and keep out three 
of the whites; beat two ounces of bif- 
cuit; mix the eggs and bifcuit well with 
the curd; feafon it with fugar and beat 
cinnamon to your ta{fte, and the grate 
of a lemon; butter fome tea-cups, and 
let one of them be larger than the reft 
for the middle; put the ftuff into the 
tea-cups, and fire them in a flow oven; 
when they are enough, turn them out 
on the difh, the large one in the middle, 
and the final ones round it; cut fome 
blanched almonds in fmall ftrips, and 
ftick them in the tops of the puddings ; 
pour beat-butter, wine, and fugar, over 


them... 
To 
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To make a Curd Florentine. 


Take two pounds of curds, and break 
them very well with your hands; blanch 
and beat a pound of almonds, with a 
little rofe or orange- flower water; pick 
and wath half a pound of currants; boil 
fome fpinage ; cut it fmall with a knife, 
and fweeten it to your tafte; oil eight 
ounces of frefh butter; mix all well to- 
gether; make a fine puffed pafte; lay a 
‘thin covering over all the difh; then 
put in the ftuff; cover it on the top with 
a thin pafte neatly cut ouc or barred 
over; putit ina flow oven to bake: 
when the pafte is enough, the florentine _ 
is ready. 


To flew Parfnips. 


Boil them tender, and ferape them 
clean; cut them in flices; take as much 
{weet cream as be fauce, and thicken it 
with butter wrought in flour: when the 
cream and butier is warm enough, put 
in the parfuips, and keep it tofting 

the 
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the fire: when the cream boils they are 
enough; {trew a little falt on them. 

_ Boil fome bitroot, and {crape off the 
fkins; flice it down in thin flices ; beat 
fome frefh butter ; put a little vinegar 
in it; throw in the bitroot ; tofs them 
until they are warm, and dith them. 


To flew Red Cabbage. 


Cut it down as for pickling; put it 
in a ftew-pan with fome red wine and 
a piece of butter knead in flour; feafon 
it with a lictle falt and {pices ; keep it 
{tirring until the butter is melted ; then 
cover the pan, and let them ftew a little, 
but not too foft; for they are better to 
eat a little crifp; put in a little vinegar 
before you take them off; dith them, 
and fend them up hot. 


Lo flew Cucumbers. 


Pare fome large cucumbers, and flice 
them about the thicknefs of half a 
crown ; fpread them on a clean coarfe 
cloth to drain the water from them ; 
_ pare and flice fome large onions round- 
. ways ; 
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ways; flour the cucumbers, and fry 
them and the onions in browned butter; 
when you fee them brown, take them 
up carefully from that butter; take a 
clean pan, and put three or four {poon- 
- fuls of warm water in it; putin a quar- 
ter of a pound of frefh butter rolled in 
flour; ftir it on the fire until it 1s melt-_ 
ed; mix in a tea-fpoonful of the flour 
of muftard; put in the cucumbers, and 
feafon it with falt and fpices ; cover up 
the pan, and let them ftew about a quar= 
ter of an hour, foftly fhaking the pan, 
and fo difh them. 


To drefs Parfnips to eat like Skirrets. 


Boil fome large parfnips tender, and 
{crape off the fkins; cut them by the 
length, and cut every piece round, a- 
bout the fize of a fkirret, and fry them 
in butter a fine light brown; take them 
~ out of the butter, and lay them neatly 
ina difh; ftrew beat cinnamon and fu- 
ear over them before you fend them ta 
the table. | 


Celery. 
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Celery with Cream. 


Wath and clean the celery ; cut it in 
pieces about two or three inches long ; 
boil them in water until they are ten- 
der; put them through a drainer, and 
keep them warm; take about half a 
mutchkin of {weet cream; roll a bit of 
frefh butter about the bulk of a nutmeg 
in flour; keep it ftirring on the fire un- 
til it comes a-boil; have the yolks of 
four eggs ready caft; mix them with a 
little cold cream; then mix in the boil« 
ing cream by degrees amongett the eres, 
and put it on the fire again; keep it 
clofe ftirring, but don’t let it boil; throw 
in the celery, and give ita tofs up; fea- 
fon it wich falt and nutmeg to your tafte, 


and dith it. 
To flew Celery in Gravy, 


Boil and order the celery as in the a- 
bove receipt; brown a piece of butter, 
and thicken it with flour; mix in as 
much good gravy amongft it as will 
cover the celery, and a little red wine, 

and 
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and falt and {pices to your tafle; when 
the fauce comes a-boil, throw in the 
celery, and let it ew a es and then 
difh it. 


To have a Difh of Kidney Beans ia the 
Winter. 


Gather the kidney-beans while they 
are young; {trew a good deal of falt in 
_ the bottom of a can; then lay in fome of 
the beans, and ftrew in fome more dry 
falt, and o continue until the can is full; 
between every row of beans lay a row 
of falt; as you lay them in, prefs them 
pretty hard with your hand, but not 
fo as to bruife them: when the pot is 
full, tie them clofe up with a bladder 
and a piece of leather above it: when 
you are going to ufe them in the win- 
_ ter, take up what quantity you want, 
and lay them in frefh water fome hours 
_ before you boil them; change the wa« 
ter two or three times to draw the falt 
out of them; cut them about an inch 
long; let the water be boiling before you 
put them in: when they are enough, 

4 drain 
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drain the water from them, and tofs 
them up with fome beat butter. When 
you put in the beans, throw in a tea- 
{poonful of pearl-afhes ; it makes them 
boil both green and tender ; it makes 
young peafe of a fine green, or any kind - 
of greens, and does hurt to nothing. 
All thefe garden things are very proper 
for fupper dithes. 


To keep Artichoke Bottoms the whole Year, 


Cut the ftalks very clofe to the arti- 
chokes ; boil them no longer than the 
leaves will come out of them; thentake 
the choke clean from them, and the 
ftrings from the outiide of the bottoms, 
and ‘lay them on tin-plates when the 
oven is near cold; let them ftand a day 
or two in it: they won't be dry enough 
with this; but you may fet them ata 
diftance from the fire, or in the fun to 
dry. When the oven is hot at any 
other time, you may put them in again, 
and fo continue drying them with either 
fire, oven, or the fun, until ect are as 

' dry 
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- dry as a board: then put them in paper 
bags, and hang them up ina dry place: 
when you are going to ufe them, lay 
tuem in warm water, and let them lie 
about four hours, changing the water 
often; you muft pour the laft water 
boiling hot on them; cut them in dices 
after they are foak’d, and boil them ten= 
der. If you have plenty of them, they 
make a very fine difh, and they are very 
good in either fricafee or ragoo fauces, 
or any fine foups. : | 


The bef way of keeping green Goofeberries 
| jor Tarts. | 


Gather them before they are come to 
their full fize; cut off the tops and tails 
with fciflars ; take wide-mouth’d bot- 
tles; be fure they are very clean and 
dry ; fill them up with the berries, and 
cork them; put them into an oven not 
fo hot as to break the bottles ; let them 
{tand until they turn white, and pretty 
well fallen: when they are enough, 
tabe them out of the oven; take out the 
corks, and tie a muiflin rag on the top 

OL 
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of the bottles; then turn the bottles ins 
to deep jugs that will hold them; let 
them ftand that way until the whole 
juice is run from them, (it is the juice 
that fpoils them). When they are very 
well drained from their juice, turn back 
the bottles; take one of the bottles and 
fill upthereft with; leave as much room 
as to cover them with fheep’s tallow 3 
melt it, and let it be as cold as it will 
pour on the berries; let them be about 
an inch covered with the tallow; then 
cork them hard up; dip the corks and 
the rings of the bottles amongft melted 
bees wax, and tie leather above them. 
You may fend them to the Indies, if you 
pleatfe. 


To make white Cuflards. 


Take a mutchkin of new milk; put 
it on the fire; when it comes a-boil, 
{ftir in as much ground rice as will make 
it like thick pottage; have ready the 
whites of three eggs; caft and mix them 
with the milk and rice off the fire; put 
it on the fire again for a little, ftirring 
| | it 
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it all the time; but take care that it 
does not boil; fweeten it to your tafte 
with fine fugar; wet fome tea-cups with 
water, and fill them with the cuftards: 
when they are cold they will turn out 
en the dih. Caft the yolks; mixthem — 
with fome boiling milk; feafon it with | 
cinnamon, fugar, and a little wine; 
when cold, pour it on the cuftards. 


To make German Puffs. 


Take five eges; keep out one of th 
yolks; take five {poonfuls of flour; beat 
_ them well together with fugar to your 

‘tafte, the icrape of a nutmeg, anda very — 

littie beat ginger; mixin a mutchkin 
of fweet cream and two ounces of oil’d 
butrer; caft-them all together; butter 
the pans, and put them in a quick 
oven to fire. The pan muft be only 
half full. 2 


lo make Apple Puffs. 


Stove the apples, and math them very 
well; fweeten them to your tafte; mix 
ina little marmalade or cinnamon with 
ieee them ; 
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them ; make puff’d pafte; lay a faucer 
of a middling fize on the pafte, and cut 
quite round by it; let the apples be 
quite cold; lay a fpoonful of them in 
the middle of the pafte; then double 
the pafte together; wet it a little in the 
infide to make it {tick together; mark it 
neatly with a knife, or plait it with your 
fingers round the edges. You may fire 
them in the oven, or fry them in a 
frying-pan: they are bef{t done in the 
oven. 


You may make puffs of any preferved 
fruit or green goofeberries ftov’d and 
mafh’d like the apples ; you may make 
puffs of any good thing you pleafe, fuch 
as an almond pudding: if you have any 
left over filling your difh, make one 
quite round, or in the thape of a ftar, 
for the middle, and lay the femucircles 
round it. If they are rightly made up, 
they are a very pretty difh. 


To make Short Bread. 


Take a peck oi four, and four pounds 
. of 
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of butter Englith, or three pounds Scots 

weight; put the butter on to come a- 
boil; make a hole in the flour, and pour 
the boiling butter init; work the flour 
and butter a little while together ; pour 
in a mutchkin of good yelt amongft the 
pafte; work it together, but not too 
much; divide the pafte, and roll it out 
oval; then cut ic through the middle, 
and plait it atthe ends; keep ont a little 
of the flour to work out the bread; flour 
gray paper, and fire the bread on it: if 
you make it {weet, allow a pound of fu- 
gar to the peck of flour at leaft; if you 
want it very rich, put in citron, orange- 
peel, and almonds, and ftrew white 
carvy on the top; be fure to mix the 
fugar and fruit with the flour before 
you wet it; remember to prick it well 
on the top. ~ 


To make a rich Bun. 


To half a peck of flour ftone and 
Cut two pounds of raifins, clean two 
pounds of currants, take fix ounces of 
orange-peel, the fame weight of citron, 

Li and © 
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and as many almonds blanch’d and cut; 
mix all thefe together; take a drachm | 
of cloves, a large nutmeg, half an 
ounce of Jamaica pepper, and half an 
ounce of Singer; beat them ali well to- 
gether ; ftrew them on the fruit, and 
mix them very well; makea hole in the 
flour; break ina pound of butter Scots 
weight in it; pour warm water on the 
butter ta foften it a little; then work 
the flour and it together; {pread the 
pafte, and pour on half.a mutchkin of 
good yeft, and work it up very well, 
until the pafte is very light and {moozth ; 
cut off about the third part of the pafte 
for the fheet; {pread out the reft of the 
pafte on the table; put the fruit on 1; 
pour about a gill of yeft over the fruit, 
and work the fruit and pafte very well 
together, and make it up round; roll 
out the fheet round; lay the bun on the 
middle, and gather the fheet round it; 
roll it out to the thicknefs you would 
have it; run a fork through it in ditfe- 
rent parts down to the bottom, and prick 
iton the top; flour double gray paper, © 
| an 
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and lay the bun on it, and give it a cut 
round the fide; put a binder of double 
paper round it to keep ic from running 
too thin in the oven. The oven muft 
“neither be too hot nor too cold. 


To make a Fourthpart Plumb-cake. 


Clean and pick two pounds and a half 
of currants, three quarters of a pound 
of citron, as much orange-peel, half a 
pound of almonds ; blanchand cut them 
all into pieces, not too fmall; take a 
fourthpart of flour, and break an Eng- 
-lith pound of frefh butter in it, the fame 
way as you do the pafte for the bun; 
give it half a mutchkin of good yelt ; 
the pafte muft be very light and fmooth 
wrought; cut offa piece for the fheet ; . 
take half an ounce of ginger, half an — 
eunce of corriander feed, a few cloves, 
and about a quarter of an ounce of Ja- 
maica pepper; all thefe muft be finely 
beat, and about a quarter of an ounce 
of caraway feeds; mix all thefe together, 
and feafon the fruit with them, »and 
pour a dram over the fruit. ‘The fruit 
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and pafte is wrought entirely in the fame 
way as in the bun, and made up in the 
fame manner. 


To make a Seed-cake. 
Dry a pound of flour before the fire, 


orin the oven; beat and fearcea pound 
of fugar; weigh a pound of eggs; whifk 
the eggs and fugar together until it ts 
very thick and white; have half a pound 
of freth butter ready; caft it to a cream 
with your hand; when the eggs and 
fugar are caft, feafon them with beat gin- 
ger, cinnamon, and a few caraway feeds ; 
put in the butter, and caft it with a 
timber fpatalla; have ready cut half a 
pound of citron, and as much orange- 
peel, and fix ounces of almonds blanch’d; 
cut the orange-peel in narrow ftrips a- 
bout an inch long; cut the citron in 
broad pieces; cut the almonds in two 
long ways; break the knots of the flour, 
and ftir it in the fugar and eggs; when 
it is well mixed, put in the fruit, and 
mix all well together, but do not catt ; 1C 
much after the flour goes in; butter 
the 
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the frame or hoop, and fire it in the 
oven. You may ftrew white caraways 
on the top, if you choofe. 


A Diet-loaf. 


Take a pound of fugar beat and fifc- 
ed; caft a pound of eggs with it until it 
is very thick and white; then putin the 
- feafoning, beat cinnamon, ginger, fome 
caraway feeds, and a pound of dried 
flour: fome choofe it with a little bucter, 
as you have in the feed-cake; but it 1s 
rather lighter without it; butter the 
frame, and fireit. You may ftrew cara- 
way on the top of it, if you choofe, 


A Currant-cake. 


Take a pound of frefh butter ; caft ic 
with your hand toa cream; caft a pound 
of eggs and a pound of {ugar in the fame 


_. way as in the above receipt; when 


the butter, eggs, and fugar, are well 
caft, mix them all together, and give 
them a ca(t; then mix in a pound of 
dried flour; caft them all very well until 
the flour is quite fmooth; then mix in 
 . ia a 
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a pound of currants pick’d and clean’d, 
and fome caraway feeds; butter a frame, 
and put it in the oven. 


To make fine Gingerbread, 


Take two pounds and a half of flour; 
mix an ounce of beat ginger with it, 
and half a pound of brown fugar; cut 
three quarters of a pound of orange- 
peel and citron not too fmall; mix all 
thefe together ; take a mutchkin and a 
half of good treacle, and melt it on the 
fire; beat five eggs; wet the flour wich 
the treacle and eggs; weigh half a pound 
of frefh butter, Scots weight; mele it 
and pour it in among{t your other ma- 
terials; caft them all well together; but- 
tera frame, and put it in the oven. 
This gingerbread won’t fire without 
frames. If it rifes in blifters when it is 
in the oven, run a fork through it. It 
makes very fine plain bread without the 
fruit, with a few caraway feeds. All 
thefe cakes muft be fired in an oven nei-- 
ther too hot nor too cold. The way to 
know when the cakes are fired engugh, | 

ois 
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is to run a clean knife down the middle 
ef them; if the knife comes out dry, ° 
they are enough; if the leaft of it flicks. 
to the knife, put it into the oven again. 


To make common Bifcuit. 


Caft a pound of eggs with a pound of 
he pounded and lifted; dry a pound 

f flour: when the eges ‘and {ugar are 
hes thick and well caft, ftir in the 
pound of dried flour and fome caraway 
feeds ; drop them on paper, and glaze: 
them on the top with fugar,. 


To make the fante Bifcuit proper for beating: 
to put in oe ne Puddings. | a 


Keep out a little of the flour and all 
the feeds; and after they are fired fit 
for eating, put them in acoldovento . 
ary. 3 


To make Savoy Bifcuit, 


Catt fix eggs, and a pound of Fagor 
pounded and fifted, until they are very 
thick and white ; mix in three quarters. 
of a peupd of . fue flour ;. drop them 

Ls: oval 
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oval on papers; glaze them on the top 
with fugar, and fend them to the oven. 


To make Spunge Bifcuit. 


Caft nine eggs until they frothe; 
pound and fift a pound of fine fugar ; 
then beat it up with the eggs till it is 
quite {mooth; mix in three quarters of 
a pound of flour and the grate of a le- 
mon or two; have the bifcuit frames 
well buttered with frefh butter; fill 
them a little more than half full, and 
put them in the oven. 


Fo make common Almond Bifcuie. 


Blanch a pound of fweet almonds ; 
_ beat them up by degrees with the white 
of an egg, until they fpread fmooth be- 
tween your finger and thumb; have 
ready pounded and fifted two pounds 
of fine fugar; pound and fift two hard 
bakes; caft the whites of thirteen eggs ; 
beat the almonds and eggs together un- 
til they are very light; mix in the fu- 
gar by degrees, {till continuing beating; 
mix the bakes with half a pound of 

flour ; 
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flour; then mix all together; drop them 
oval on paper, and glaze them on the 
top with fugar, and put them in the 
oven. 


To make Ratafia Drops. 


Blanch and beat a pound of almonds, 
the one half bitter and the other {weet; 
beat them with the white of an egg as 
in the former receipt; have ready three 
more whites of eggs; caft and mix them 
very well with the pounded almonds ; 
then mix in by degrees a pound of fine 
fugar pounded and fifted ; mix all well 
together ; then drop them off the point: 


of a knife on common white paper, a- 


bout the bignefs of a {mall coat- button; 
put them into a cool oven, ane a 
them. ‘ 


To make Squirt, Fruit, vba Shaving B; Pifeuit. 


Blanch and beat twe pounds of {weet 
almonds, with two whites of eggs, 
they are very fmooth; pound and fift 
two pounds of fine fugar; have the 
whites of five eggs cafl; mux the eggs. 

1 6 and 
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and almonds very well together in the 
mortar with the end of the peftle till 
they are quite white; then put in the 
fugar by degrees, flirring them con- 

ftantly v ntil they are thoroughly mixed; 
then put the ftuff into a clean pan, and 
fet it on a flow fire, keeping it ftirring 
conftantly until it becomes white and 
thin. Beforé you fet it on the fire, have 
‘fome white wafers ready ; whenever the 
{tuff comes off the fire, take about the 
third part of it, and fpread it on the wa- 
fers; make it very fmooth, and about 
the thickne{fs of a common bifcuit; fcore 
it with a knife about an inch broad, and 
the length of the wafer; buttake care not 

‘tocut the wafer until after they are fired ; 
then cut the wafer through with a pen- 
knife, After the fhaving bifcuit is dropt, 
the pan muft be put on again until it be- 
comes thin; then take the half of what 

is left in the pan and put it in a bowel; 
ounces of orange-peel and Ci 
t cut fmall; drop them oval on 
‘the papers, and fauiire the remaining 
part through a mould, You may turn 
Ae ae _ them 
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them round, or into any fhape you 
_ pleafe. All bifcuit, except ratafia drops, 
- do beft tobe dropt on gray paper. Thete: 
fine bifcuits take very little firing. 


Sd Fave Wei ogee 
PRESERVES, PICKLES, &e.’ 
Zo clarify Sugar. 
To every pound of fugar allow half a 


mutchkin of water, the white of an egg — 
to every two pounds; cait the eggs very. 


well, and put them amongtt the water 3. 


break the fugar, and pour the water and 
the whites of the eggs upon it; letat 
{tand to foften a little before you put it 
on the fire; ftir it on the fire until the 
fugar is quite diflolved : when the fugar 
comes a-boil, and the feum rifes very 
well, pour in a little cold water, and let 
it boil a little longer; it makes the fcum _ 
rife the better; take the pan off the fire, 
and let it fettle a little; then fcum it,. 
and lay the fcum on a hair-fearce. at 

Aiki Che . 


194  CooKeRy and Pastry. 


the fyrup will run fromit, fo that you 
will lofe nothing but the drofs; put the 
fyrup again on the fire; pour a little 
water on it when it comes a-boil; this 
brings up a fecond fcum; let it boila 
little: then fet offthe pan again; let it 
fettle a little, and take off the {cum, and 
then the fyrup is for ufe. 


To make Smooth Marmalade. 


Weigh the oranges; take the fame 
weight of fugar as of oranges ; wipe all 
the oranges with a wet cloth, and grate 
them; cut the oranges long ways in 
quarters; {trip off the fkins ; ferape all — 
the pulp off the inner {kins with a knife, 
and pick all the feeds clean from them ; 
then put on the {kins to boil, untl they 
are fo tender that they will beat to a 
mafh. When you take the fkins off the 
fire, {queeze the water out of them; and 
{crape all the ftrings out of them; cla- 
rify the fugar; then take the. pounded 
fkins, and mix by degrees with the fy- 
rup with a fpoon, juft as if you were 
breaking ftarch: when it is all well 

mix’d, 


Ch. V. Preserves, Picxues, &c. 399 


mix'd, put it into the pan, and let it 
boil until the fugar is incorporated with 
it; then put in the pulp; let it boil 
until it is all of an equal thicknefs. You 
will know when it is enough, by its 
turning heavier in ftirring, and of a 
finer colour; whenever it begins to 
{park itis enough; pound the grate in 
a mortar; take off the marmalade, and 
ftir in the grate carefully; when it is 
all in, put on the pan again, and let it 
boil until it 1s all thoroughly mixed, 
You may keep out fome of the grate, 
unlefs you choofe it very bitter. lf you 
fave any of the grate, dry it, and keep 
it for feafonings. 


To make Chip Marmalade. 


Weigh the oranges, and take equal 
weight of fugar; ciean and grate the 
oranges as in the former receipt; cut 
them crofs, and fqueeze them through a 
fearce ; boil the fkins tender, fo that the 
head oFih pin will pierce them : when 
you take them off the fire, {queeze the 
water out of them, and ferape all the 

 ftrings 
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firings from them; cut them into very 
thin chips, and let them boil until they 
are tranfparent. As foon as the oranges 
are ccdieet pour fome boiling water on 
eer, and cover them up until you are 
ready to ufethem: when the chips are 
quite tranfparent, put in the juice, and 
{train the water through a fearce from 
the gratings in amongit the marmalade, 
and. let all boil tometer until the juice 
jellies, which you will know by letting 
a little of it cool in a faucer. 

It may be expected, that I might have 
given many more different receipts for 
making marmalade; but | may venture 
to fay, that there is not many ways of 
making it; and I have tried, and found 
by experience, that thefe two receipts. 
are the beft. | 


To preferve amine Oranges. 


Lay the oranges into falt and water: 
for two days; take them out of that, 
and wafh them clean with freth water ; 
Jay frefh water on them, and let them 
lie a . day in it, to take the falt out of . 

a} them, 


\ 
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them; then grate or ridge them; put 
them on in a clofe copper-pot with 
plenty of water about them; let them — 
boil until they are fo tender that the 
head of a pin will eafily pierce them ;_ 
take them out of the water while they 
are warm; cut a round piece out of the 
top, and take out the pulp and the 
feeds with the fhank of a tea-{poon; 
clarify as much fugar as will cover and 
boil the oranges ; be fure not to fcrimp 
them of fyrup, nor put them into too 
finalla pan. In this fyrup, you muft 
allow half a gill more water to the 
pound of fugar than the common fyrup, 
otherwife the fugar would candy before 
it could penetrate into the orange, as 
they take a long time to boil; keep 
them gently down amongft the fyrup 
as they are boiling; let them boil about 
three quarters of an hour; then take 
off the pan, and letthem ftand until they 
are almoft cold; put them on the fire 
again, and let them boil until they are 
of a fine colour, and quite tran{parent ; 
put every orange into a {mall pot ; fill 
up 


a 
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up the orange with fyrup, and put on 
the tops; put as much fyrup into each 
pot as will cover the orange. If you 
have not enough of fyrup left, you mutt 
make more, as the oranges fpoil when 
they are not well covered with it. 


Lo preferve Orange-/kins. 


Lay them in falt and water as you 
do the whole oranges; grate them, and 
cut them through the middle; fqueeze 
out the juice, and pick out all the in- 
ner fkins; boil them until they are fo 
tender that the bead of a pin will eafily 
pierce them; be fure you fcrape all the 
{trings from them; cafe the {kins in one 
another, and put them into a pot that 
will hold them eafily ; clarify as much 
fugar as will cover them, and pour the 
fyrup on the fkins when it is quite cold. 
It muft be a wide-mouth’d pot that will 
Jet ina faucer; puta little weight on the 
faucer to hold down the fkins amongtt 
the fyrup; let them ftand for four or 
five days; by that time the fyrup will 
become as thin as water. You mutt take 

1t 


Ch.IV, Pres, Pasrigs, &c. 199 


it off, and boil it up with more fugar, 
until the fyrup is of a proper thicknefs ; 
let it cool, and pour it on the {kins a- 
gain; let them ftand for eight or ten 
days, and the fyrup will be thin again, 
though not fo thin as before; take it off, 
and add more fugar to it; when it boils, 
{cum it very clean ; put in the {kins a- 
-mongit it, and let them ‘boil until they 
aré quite tranfparent; then cafe them 
one within another, and lay them in the 
pot, and pour the fyrup over them; be 
fure to have as much as will cover them, 
and lay them by for ufe. Three or four 
of the fkins turned down, with a flice of 
preferved oranges between each of them, 
make a very pretty affet. 


Preferved fliced Oranges. 


Grate the oranges; cut them crofs in 
thin flices ; pick the feeds carefully out 
with a bodkin, but take care not to. 
break the pulp; lay them in a flat bot- 
tom’d jar, one {lice above another; cla- 
rify as much fugar as will cover them ; 
and when the fyrup is cold, pour it 

: over 
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over them; put a weight on them to- 
keep them down amongft the fyrup; let 
them ftand two or three days; by that 
time the fyrup will be very thin; then 
turn out the flices on a hair-fearce to 
drain all the liquor from them; add as 
much fugar to the hquor as make it in- 
to a good fyrup; be fure to fcum it al- 
ways when it boils; put back the {flices 
into the pot, and when the fyrup 1s cold, 
pour it on them; let them ftand eight 
er ten days. You muft repeat this a 
third time in the fame manner: it 1s a 
long time before the fyrup penetrates 
into the heart of the raw oranges; let 
them ftand for eight days longer; then 
pour off the fyrup, and boil it up with > 
fome more fugar; take off the fcum ; 
then put in the flices, and give them a 
hearty boil. When you put the flices in 
the pan, cover them with clean white 
paper. When the oranges have got two 
or three hearty boils, take them off the 
fire, and let them ftand until they are 
almoft cold, and don’t take the paper 
off them ; then pot the flices neatly up, 

| , and 
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and pour the fyrup-over them; be fure 
you have always fyrup to cower them. 
_ This is a very good and a very pretty 
preferve.- 


To pi refer ‘ve Orange Grate, 


Boil the grated {kins tender; pound 
| imooth naammalads ; take 

und of fugar to a pound of the 
fixins ; elanity the fugar; and 
_boilicne fkins atnoneit the fyrup, juf 
as you do the imooth marmalade; when 
they are thoroughly boiled, Rir in as 
much of the grate as will make them like 
thick pottage; let it get a boil or two 
to mix it well; then pot it up for ufe. 
This is better for orange puddings, or 
any thing that is to be feafoned with o- 
ranges, than even frefh oranges or mar- 
malade. . You fhould dry the orange- 
grate as you gather it; for although it 
-is dry, it will make this conferve very 
well: likewife keep all the pairings of 
your lemons; pare them thin, and lay 
them by for ufe. When they are well 
dried. 
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dried, they will ferve for feafoning any 
thing that lemon-peel fhould go into. 


Orange Chips. 


Take the thin pairings of oranges, and 
boil them in water until they are ten- 
der; clarify as much fugar as will cover 
them, and pour it on them when cold. 
‘You may Jet them ‘lie for two or three 
days; then pour it off, and boil it up 
again: and when cold pour it over the 
fkins. Do this three or four times, un- 
til the chips are tranfparent; then take 
them out of the fyrup, and cut them 
into pieces of what lengths you choofe; 
{pread them on plates with the white 
fides upmoft, until the fyrup is dried 
from them; then candy them as you do © 
the orange- peel. 


To make Orange- peel. 


Lay the orange fkins in falt and wa- 
ter three or four days; then put them 
on with cold water, and let them boil 
until they are tender ; {crape out all the 
pulp and ftrings ; make and clarify as 

6 much 
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much good rich fyrup as will. cover 
them; cafe the fkins one within ano- 
ther, and putthe m into a ftone jar ; 
when the fyrup is cold, pour it over 
them, and let them ftand until the fy- 
rup is thin about them; then pour it 
off them, and add more fugar to it; 
boil it up to a good {yrup, and when it 
is cold, pour it on the fkins again, and 
let it lie on them until they are quite 
tranfparent; take the {kins out of that 
fyrup; boil up fome fugar toa candy 
height; then put in the fkins, keeping 
them ftirring from the pan until they 
begin to candy; take them up and 
{pread them on fieves until they are 
cold. : 


lo candy Angelica, 


Take the angelica in the month of 
May, while ic is tender; cut away the 
leaves ; cut the ftalks in pieces about a 
quarter jong; lay them in cold water 
as you cut them; fet them on the fire 
in a panful of water; let them boil 
tender and green; then take them our 


and 
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and peel them ; and as they are peeled, 
throw them into a panful of warm. wa- 
ter. For every pound of angelica take 
a pound and a quarter ef double-refin’d 
fagar; take the half of the fugar, and 
make it into a ftrong lyrup; lay the an- 
gelicain the fyrup for eight or ten days; 
then take it out. of that fyrup, and put 
the other half of the fugar into the fy- 
rup; clarify, fcum, and boil it candy 
height; tie up the angelica to what fhape 
you choofe; then put it into the fugar; 
jet it boil dry amongft the fugar, keep- 
ing the pan always ihaking. When it is 
enough lay it on fieves to dry. 


To candy Flowers. 4 


Take any kind of fiowers you think 
pretty ; if the flalks are very long, cut 
off fome of them ; clarify and boil a 
pound of fine fugar till near candy 
height; when the fugar begins to grow 
{tiff, and fomething cool, dip the flowers 
into it; take them out immediately, and 
lay them one by one ona fieve ; dry 
them in a ftove. , 

10 
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To make Red-currant Felly. 


Take the largeft berries you can get; 
ftrip them off the ftalks; do not put in 
green ones, nor the red hard berries that 
are at the end of the ftalks, for they 
have neither juice nor tafte. After the 
berries are {tript, weigh them, and take 
the fame weight of fingle-refined fugar; 
clarify the fugar, and let it boil to candy- 
height, which you will know by the fu- 
gar boiling thick like pottage; take up. 
{ome of the fyrup with a fpoon, and if 
it hangs in broad flakes when you pour 
if out, it is enough; then throw in the 
whole berries into the fyrup, and let 
them boil very faft for ten or eleven mi- 
nutes at the longeft; then lay~a hair- 
fearce on a deep can; pour it into the 
fearce, and all the jelly will run through; 
ftir the berries gently up with a {poon ; 
but take care you do not bruife any of 
them, for by fo doing the whole will 
run through; there will be nothing left 
in the fearce but the {kins and feeds. 
While the jelly isrunning through, caufe 

: Me a clean 
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clean the parf it was boiled in, and turn 


back the jelly into it: ‘warm it on the 
fire, but take care it do not boil; fo pot 
it up. This manner of making jelly 
preferves more of the pure juice of the 
fruit than by ftraining them through a 
cloth, which fpoils the flavour and co- 
lour; and it neither candies nor runs, 
which in the common way of making 
‘it is apt to do. 


_ White-currant Felly. 


Bruife the berries with the back of a 
fpoon, and run the juice through a jelly- 
bag. To every mutchkin of juice take 
a pound of double-refined fugar; clarify 
and boil it tro a candy-height; then put 
in the juice, and let it boil about ten 
minutes; take off all the fcum that 
comes from the juice; put it through a 
fearce, and then put it up 1n pots. 


Black-currant Jelly. 


To three pints of black currants take 
one pint of red; ftrip them from the 
ftalks; put them with half a mutchkin — 


££ 
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of water into a can, and tie them clofe 
up with fome folds of paper; then put 
the can into a pot of water, and let it 
boil about twelve hours; but take care 
none of the water goes into rhe can ; 
and as the water boils down, you may 
add fome more toit; turn the berries 
into a fearce; brvife them with the back 
of a fpoon on the fide of it; then gather 
all the bruifed berries together, and put 
them into a clean bowel ; pour ona 
mutchkin of water; bruife them well. 
with a fpoon; turn them into a fearce, 
and let them ftand all night; let the 
water that runs through be put among {t 
the juice; by fo doing, you get the 
whole ftrength of the berries. This ig 
much better than {training through a 
cloth, which both fpoils the tafte and 
colour of the fruit. To every mutchkin 
of juice take a pound of dugar; clarify 
and boil it to candy-height; then put in 
‘the juice; let it boil a quarcer of an hour, 
taking off the fcum as it rifes, and then 
pot it up, a 
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aot To preferve whole Currants. 
+s a@ack all the berries off the ftalks, or 


>> ¢lipsthem off with a pair of {ciflars, 


-‘svhich is neater; likewife the black tops 
of the berries; but take care you do not 
break the berries ; take equal weight of 
fingle-refined fugar and currants; keep 
out a little of the fugar, which pound 
and fearce, and clarify the reft, and boil. 
it candy-height; take the half of the ber- 
ries, and throw them inio the fyrup; let 
them boil eight minutes, as you do the 
jelly; run them through the fearce in 
the fame way. When it is all through 
the fearce, put it into the pan; and 
whenever it comes to boil, put in the 
whole berries, after ftrewing them over 
with the pounded fugar, and let the 
whole boil together five minutes; then 
take them off, and potthem up. White 
currants may be done in the fame way; 
only be fure youufe double-refin’d fugar. 
"This is a pretty preferve in glafles or fine 
tarts. If you have a mind to do a few 
ef them upon ftalks, you muft make a 
a : {mall 
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{mall hole in the fide with the point of 

a pin, and pick out all the feeds; ftrew 
a little pounded fugar on the bottom of a 
plate, and lay every ftalk feparate; ftrew 
fome of the pounded fugar over them ; 
put them in at the fame time with the 
whole berrries: when they are done, you 
can eafily feparate the berries on the 
{talks from the whole ones. j put them 
into glaffes, and fill them up wi 
jelly, and let the ends of the ftalks on 5 
uppermoft in the glafles. | 


An excellent way of doing Currants gs 
prefent ufe. 


Caft the whites of two or three eggs, 
until they drop from the {fpoon like wa- 
ter; take the largeft and beft red cur- 
rants you can get; keep them on the 
ftalks; have fome double-refined fugar 
pounded and fifted; take every ftalk of 
the berries by itfelf; dip them in the. 
eggs as above; and while they are wet, 
roll them gently in the fugar; lay them 
fo as not to toueh each other on a fheet 
of clean white paper before the fire ta 
K 3 dry 5 
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dry; but take care you don’t burn them; 
put them on a china plate, and fo fend 
them to table. If there ‘are any green 
berries at the end of the ftalk, be fure 
to pick them of. 


Lo preferve Rafeerries whole, 


Take the beft you can get; and to 
every pound of them take a pound and 
a half of fingle-refined fugar; clarify 
and boil it candy-high; keep a little of 
the fugar out to pound and fift; when 
the fugar is ready, putin the rafps, and 
Ter them boil as quick as poflible; ftrew 
the pounded fugar over them as they 
boil; when the fugar boils over them, 
take them off the fire, and let them 
ftand until they are almoit cold. To — 
every pound of rafps put half a mutch- 
kin of currant juice, which put in a- 
moneit them; then put the whole on to 
boil, ull the fyrup hangs in flakes from 
the {poon; keep {cumming as they rife; 
then take it of, and put it in pots or 
glailes, | 


Straw- 
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Strawberries are preferved in the fame 
manner. 


To make Rafberry Fam. 


Pick and clean the berries well. To 
every pound of berries take half a 
mutchkin of the juice of currants, and 
a pound and a half of lump fugar; 
pound it, and pur it into a pan, a row 
of fruit and a row of fugar alternately ; 
let the whole {tand in the pan fome 
time before you put them on the fire, to 
foften the fugar; boil them on a quick 
fire, and when they fall to the bottom 
they are enough. 

To preferve Green Goofeberries. 

Take the largeft and greeneft gafkens 
you can get; cut off the black tops, 
and leave the tails; flit them down the 
fide wich a pin, but not too long; put 
in a bowel as much water as will cover 
them; beat a good piece of alum; put 
it into the water to diffolve. As you 
cut and open the berries, throw them 
ito the water until they are all done ; 

| K 4 ‘then 
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then put them on the fire to fcald, but 
take care they don’t boil; take them 
out very carefully with a {kimmer, and 
fpread them on the back of a fearce to 
drain the water from them. You mutt 
not lay one above another, for bruifing 
them. Weigh the berries before you do 
any thing to them; and to every pound 
of berries take two pounds of double- 
refin'd fugar; clarify the fugar. You 
may lay by near one half of the fyrup, 
and the other half put in a pan until it 
boil; then put in a few of the berries 
carefully; let them boil juft one minute; 
take them up carefully, and put them 
into {mall pots ; repeat boiling the reft 
_ in the fame manner and time until they 
are all done; put the fyrup through a 
fearce, to keep out the feeds; pour it 
hot upon the berries, and lay fome light 
thing over them to keep them down a- 
mongit the fyrup; let them ftand five 
days; then drain all the fyrup from 
them, which will be very thin; add to 
it a part of that kept out; let it come to 
boil; throw in the berries, and give 

— them 
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them another minute’s boiling as at firft, — 
_ and lay them by in the fame manner as 
before; let them ftand ten days; add 
new fyrup to the old, and give them the 
fame boiling as before; put them up 
and let them ftand other eight or ten 
days. If they are not green enough, 
give them another boil in the fame way; 
be fure every time you take off the fyrup 
to run it through a fearce, which takes 
out the feeds better than picking them 
_out with a pin,and much eafier. When 
they are fo done, and quite cold, cover 
them up clofe with paper. 


To preferve Red Goofeberries, 


Take the beft Mogul berries; take off _ 
the black tops, and leave the ftalks, as 
in the preceding receipt; take equal 
weight of berries and fingie-refin’d fu- 
gar; clarify the fugar; make a very 
{mall flit in the berries with a pin on 
the fide, which lets the fugar go through - 
them. When the fyrup is ready, put 
in the berries, and let them boil till the 
fugar is quite into the heart of them, 

K §. and 
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and become tranfparent; then take 
them up with a fkimmer; put them 
mto pots, and run the fyrup through a 
dearce, to keep out the feeds; put the 
fyrup into a pan again, and let it boil 
until tt ropes from the fpoon; then 
pour it on the berries; don’t let the ber- 
ries boil on too {trong a fire. You ma 


put them into glaffes, as they look very 
fine. 


* . 


‘ £0 make Goofeberry Jam. 


‘Take the fame weight of powder-fu- 
gar as of berries; put in the - berries, 
ewine the fagar over them as you 
put them in; pour half a mutchkin of 
water over them ; put them on a flow 
fire; let them boil flowly a little trme; 
fkim them as clean as you can; then 
put a quicker fire to them; let them boil 
till they are very. clear, and aes jelly. 
So pot them up. | 


Io make Goofeberry Jelly, 

Fill a ftone jar with ripe goofeber=_ 
ries 5 cover it clofe up with paper; put 
. it 
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it in a pot of water ; let them boil until 
they are quite tender, juft as you do 
black currants; then put them through 
adearce..:.To dvery:mutchkin of juice 
take a fpound of fingle-refin’d fugar ; 
clarify it, and boil it candy- high ; chen 
puc in the juice, and let it boil till is 
jellies, which you will eafily know by 
letting a little of ir cool on a faucer 3 
take off any fcum that rifes from ahie 
fruit before you pot it up, 


ay ee preferve Cherries. 


Gut off part of each ftalk. ‘To every 
pound of cherries take a pound of 
fingle refin’d fugar; clarify and boil it 
eandy-high; put m= the cherries, and 
Jet chem boil as quick as you can, until 
the fyrup entirely covers them: when 
they have boiled a httle time, fcum 
them, and let them ftand till next day. 
‘To every two pounds of cherries take a 
mutchkin of the juice of red currants, 
and allow.a pound of fugar to the 
mutchkin of juice; pour off the fyrup 
from the cherries, and put it on the 

K 6 fire 
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fire with the currant-juice ;-let it boil ; 
{cum it, and then putin the cherries ; 
let all boil together for two or three 
minutes; and when they are almoft 
cold, place them in pots or glafles, and 
pour the fyrup over them. Morelia 
cherries are better than the common 
ones; but as the feafon of them is late, 
the currants are commonly over before 
they are ripe; in that cafe, you mutt 
take currant-jelly. 


Te preferve Cherries with Stalks and 


Leaves. 


Take the largeft May-duke cherries ; 
gather them carefully with the ftalks, 
and fome of the leaves on them ; take 
fome ftrong vinegar, and beat a little 
alum in it; put it onthe fire, and let it 
boil; then dip in the ftalks and leaves, 
and give them a little boil in the vine- 
gar, (but take care you don’t let the 
cherries touch the vinegar); then lay 
them on a fearce to dry; clarify two 
pounds of double-refin’d fugar. While 
the fyrup is boiling hot, dip the cherries, 

| ftalks, 
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ftalks, and leaves init. When they are 
{calding hot, take them out again, and 
Jay them on the fearce; then boil up 
the fyrup candy-high ; dip the cherries 
Into it again; then lay them again on 
the fearce; dry them in the fun, or in 
a drying ftove; turn them frequently 
whilft on the fearce, 


To preferve Apricots. 


Take the largeft and belt you can 
get, juft ripe, and no more; open them 
_ at the crefs with a knife, and thruft out 
the {tone with a bodkin; pare them as 
thin as you can. To every pound of 
apricots take a pound and a half of 
fine fugar. As you pare then, ftrew 
fome pounded fugar on them; clarify 
the remainder of the fugar; put the a- 
pricots in the fyrup, and let them he 
ull the fyrup is almoft cold; then put 
them on a flow fire, and let them fim- 
mer on the fire a little; cover them with 
white paper; fer them off the fire, and 
- Jecthem f{tand until they are almoft cold; 
then put them on again, and bring them 

; to 
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to a fimmer ; repeat this three or four 
times, letcing them be almoft cold be- 
fore you put them on; by this time the 
fugar will be well incorporate with 
them; then put on, and bring them to 
the boil; let them boil until they are 
quite tranf{parent. If you choofe you 
may blanch the kernels, and put.them 
in among{t them at the laft piensa 
90 pot them up. ‘ 


To muke Apricot Fam, 


Stone and pare the apricots; take 
equal weight of fugar and fruit; clarify 
the fugar, and boil it candy-height; put 
in the apricots, and Jet them boil ver 
thick, until they are well broke: | You 
may bruife them with a fpoon as they 
boil: you may boil a little white cur- 
rant-jelly with them, for they are much 
the betrer of it; blanch the kernels, and 
mix with ther} uft before you take them 
off. This makes very fine tarts. 


Lo preferve Green Gauge Plumbs, 


Plouck the plumbs when full grown, 
with 
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with the dele at each, and a leaf, if you 
can; let them lte in cold water twenty- 
four hours; take them out of that wa- 
ter; put cud or three green-kail blades 
in, the bottom of a clean brafs-pan; put 
in the fruit, with as much water as will - 
wholly cover them; ftrew a little pound- 
_ed alum amoneft them ; put them on a 
clear fire; and when they rife to the top, 
take them our, and put them in a bowel 
with a littl warm water about them; . 
clean the pan again; put in a frefh 
green-kail blade in the pan; put as 
much boiling water on them as will 
cover them, with a little more pounded 
alum; cover them with a cloth; let 
them ttand a quarter of an hour; take 
them out of the water; weigh them, 
and take equal weight of double-refin’d 
fugar; pound the fugar; clean the pan 
again ; putin the fruit, and ftrew the 
pounded fugar alongtft oe and a 
little water 5 fet it on a clear fire, and 
Jet it fimmer and boil flowly, until the 
fruit is green and tranfparent ; put the 
fruit in pots; boil the fyrup a little 

longer 3. 
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longer ; and when it is cold, pour it on 
the fruit; let-them itand: two or three 
days; then pour off the fyrup; boil it 
up with more fugar to a {trong {mooth 
fyrup: when it is cold, pour it on the 
fruit, and clofe them up; and as the 
fkin will fhrivel down, you mutt take 
it gently off. 
To preferve Magnum Plumbs. 


Take the plumbs before they are too 
ripe, and give them a flit on the hollow 
fide with a pen-knife, and prick them 
with a pin; take fcalding hot water, 
and puta little fugar in it; putin the 
plumbs ; cover them clofe up, and fet 
them on a flow fire to fimmer; take 
them off, and let them ftand a little; 
put them on the fire again to fimmer, 
but take care they do not break; cla- 
rify as much fugar as will cover the 
plumbs, and boil it to candy-height: © 
when the plumbs are pretty tender, 
take them out of that liquor, and put 
‘them amonegi{t the fyrup when 1t 1s al- 
moft cold, till they are very raise 


1m, - 3 
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{kim them, and take them off; let them 
ftand about two hours; then fet them 
on, and give them another boil; put 
them in pots or glafles; boil up the 
fyrup very thick; and when it is cold 
pour it over the plumbs. 


To keep common Plumbs for Tarts. 


‘Put the plumbs intoa narrow-mouth’d 
ftone-jar. To every twelve pounds of 
plumbs take feven pounds of raw fugar, 
and ftrew it in amongft the plumbs as 
you put them in the jar; tie up the 
mouth of the pot very clofe with feveral 
folds of paper; put them into a flow 
oven, and let them ftand until the fugar 
has quite penetrated them, and then 
they are enough. 


To preferve Peaches. 


Pat the peaches into boil’d water, 
but don’t let them boil; take them out, 
_and put them into cold ‘water4 then lay 
them between two cloths to dry. To 
every dozen of peaches clarify a pound 
of fugar; when you take the peaches 

out 
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out the cloth, prick them with a pin; 
put them into aclofe-mouth’d jar; and 
when the fyrup is cold, pour it over 
them, and fill up the jar with brandy ; 
put a wet bladder on the mouth of the 
jar, and tie leather above it, 


To preferve Pears. 


_ Take the beft preferving pears new 
pluck’d; make a finall hole at the black 
end with a fmall ivory bodkin, and pick 
out the feeds; pare them very thin; 
weigh them, and take equal weight of 
fine fugar ; calie held a mutchkin of the 
water that boil’d the pears to each pound 
of fugar; clarify it, and put in the 
pears ; let them boil until they are foft. 
When you put the pears into pots, boil 
up the fy rup again, and pour-it over 
them: when it is quite cold, puta clove 
into every pear where the eye was cut 
out; cover them with the jelly of apples, 
and fo pot them up. — 


Lo preferve Pears red, 


Take the largeft pound -pears when 
full 
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full ripe ; pare them, and put them in- 
to as much water as will cover them; 
_ pound a drop or-two of cochineal, and 
ut itinto the water; let them boil till 
they are tender; keep them clofe co- 
vered while the fyrup is making; weigh 
them, and take equal weight of fugar; 
clarify ir; then put in the pears; fqueeze 
the juice of a lemon amongtt the iyrup, 
and cut the thin paring of the lemon as 
fmall as you can, and put in it: let 
them boil until they are red and tran{- 
parent; then put them into pots; and 
when the fyrup is cold, pour it over 
them; cover them with the jelly of red 
goofeberries ; pick out the feeds, as in 
the preceding receipt, and put a clove 
into every pear. 


Lo make Apple Felly. 


Pare a dozen of good tart applies; 
take a pint of water; cut the apples in 
very fmall bits, and throw them into 
the water as you cut them, to preferve 
their colour; let them boil until the 
whole fubftance is out of them, rier 

the 
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the water half wafted; then put it into 
a hair-fearce; let them {tand until all | 
the water is drain’d from them. To 
every mutchkin of the liquor take a 
pound of fine fugar; caft the white of 
an egg or two, and put in amongit the 
{ugar and liquor; put them on the fire, 
and keep them ftirring until the fugar 
is melted: when it boils a while, take 
off the fcum, and put in the juice of a 
lemon or two, as you like it of tartnefs. 
You may boil in-a piece of the rhind 
along with thems; let it boil until it 
jellies, which you will know by putting 
a little of icon a faucer to cool; take all 
the fcum clean off, and take out the le- 
mon. So pot it up. 


Chip and Jelly of Apples. 


Prepare the apples in the fame way 
as in the foregoing receipt for the jelly ; 
pare the apples, cut them in flices, and 
then cut the flices into long chips (as 
you do the chip marmalade); put them 
amongit cold water. You may weigh 
two pounds of apples before you pare 

3 them. 
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them. To each chopin of juice allow 
two pounds of fine fugar, and a pound 
and a half for the two pounds of chips; 
put on all the {ugar and juice; clarify 
it with eggs as you do the jelly ; when 
the fyrup is well {cummed, {fqueeze in 
the juice of three lemons, putin it fome 
of the parings of the lemons; drain the 
water from the chips, and put them in- 
to the fyrup; they matt boil on a quick 
fire; let them boil until the chips are 
quite tranfparent. You muf{t be fure 
that they are very firm apples. The 
true leadington anf{wers very well, or the 
pippins. This is a very pretty preferve, 
either in glafles or fine tarts. 


To preferve Apples green. 


Take the large coddling, or any other 
hard green apple; they muift be newly 
pulled ; cut them in quarters, and cut 
out the core; put them intoa brafs pan, 
with hard water and a little pounded 
alum; turn the green fide downmoltl; 
le them fimmer on a flow fire, but 
don’t Jet them boil; they are enough 

5 when 
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when you take off the fkin without any 
eof the fruit adhering to it; and after 
they are all peeled, put them on again 
amonegit the fame water, with two oun- 
ces of fugar; keep down the green fide, 
and let them fimmer gently for a little 

while; put them on and off the fire un- 
til they turn green; they muft not be 
long at a time on the fire, as they would 
become too foft; take out the apples 
from the liquor, and ] ay them ona dih. 
To every pound of apples clarify a_ 
pound of fine fugar: when the fyrup is | 
ready putin the apples, and give them | 
a quick boil, until they are tranf{parentr; 
take them out of the fyrup, and boil up 
the fyrup until itis pretty thick. When 
the apples and fyrup are cold, put them 
into pots; lec them itand fome days, 
and if the fyrup is turned thin, pour it 
off the apples, and give them a boil in 
it ¢ and when they are cold, put them 
into pots, and clofethemup. You may 
look at them ina fortnight after; and if 
the fyrup is turned thin, boil them up 
again as before, 


Apples 
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Take firm round apples; take out the 
cores; pare them, and throw them into 
cold water as you pare them; clarify 
as much fine fugar as will ro them ; 
put them into the fyrup, and let them 
boil on a quick fire until the apples are 
tran{parent ; turn them often in the pan, 
‘that the fagar may boil over them; 
place them neatly in a china difh, and: 
pour the fyrup about them; put in the 
juice of a lemon when the fyrup i is Clay, 
ried. If you have any preferved bar= 
berries, you may put in two or three 
fprigs of them on the top of the apples. 
This is’a very pretty difh for prefent 
ufe. | 


Zo preferve Gucumbers. 


Take the greeneft, and not too large, 
cucumbers you can get, and lay them 
ina {trong pickle of falt and water ; let 
them lie four days; take them out of 
that pickle, and put them in a frefh 


one as {trong as the former, and let’ 
’ I them 


~ 
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them lie as long in it as in the firft ; 
wath them out of that in clean water, 
and lay them in plenty of frefl water 
for twenty-four hours ; lay a weight on 
them to hold them down; make a flit 
in one of the hollows with a pen- knife, 
and take out all the pulp; lay green 
blades in the bottom of a pan; then 
put the cucumbers into the pan; take — 
equal quantity of vinegar and water, — 
more than cover them; put in a good 
piece of pounded alum and faltpetre ; 
{trew it in the pan; cover upclofe with 
more green blades; put them on the . 
fire, and let them be near the boil; fet 
‘them off the fire, and let them ftand 
for an hour or more; fet them on again, 
and give them a good quick heat, but 
not to boil; fet them off, and let them 
ftand as long as before; then put them 
on the fire again, and givethema quick 
boil. When thatis done, they will turn 
green; take them up and fpread them 
between two cloths, with the cut fide 
undermoft; take thin parings of lemons, 
white pepper, fliced ginger, fome blades 

of 
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of mace; mix all thefe together, and 
{tuff the cucumbers full of them; then 
lay them in a flat-bottom’d potting-can 
with the cut fide up; have as much 
double-refin’d fugar clarified as will co- 
ver them. When the fyrup is cold pour 
it over them; cover them with a plate 
sand a weight above it, to hold them 
down among{ft the fyrup. When the 
fyrup is quite thin about them, pour 
it off; add more fugar to it, and boil 
it up toa good fyrup, and when cold, 
pour it over the cucumbers ; let it ftand 
on them for eight or ten days; then 
pour it off, and boil it up again wich 
more fugar. You mutt continue fo do- 
ing for every eight or ten days, until. 
the fugar be quite into the heart of them, 
and the cucumbers of a fine green, and 
that the fyrup remains thick about then 5 
then you may pot them up for ule: 
throw in amongit the fyrup, when you 
pot them up, fome whole white pepper 
and ginger ; for they cannot be too much 
flavoured of the fpices. You may cut 
them into what fhape you pleafe when 
x iit: you 


230  Cooxery and Pastry. 


you fend them to the table alongft with 
other preferves. 


To preferve Melons, 


Take the melons before they are quite 
ripe; lay them in falt and water two 
days ; take them out of that pickle, and 
lay them in cold clean water another 
day; green them the fame way as the 
preferved cucumbers: when they are 
ereen'd, cut a fmall bit out at one of the 
ends, and fcoop out all the pulp. Do 
the fyrup the fame way as for the cu- 
cumbers ; let it be quite cold or you 
put it on the melons; throw in a good 
deal of lemon-peel and caffia-buds, and 
fome fliced ginger amongtt the fyrup; 
and the laft boiling you give the fyrup 
putin fome of the juice of lemon. 


To preferve green Almonds, 


Pluck the almonds when not full 
grown, but fo tender that a pin will 
pierce through them; rub them with a 
clean cloth, and put them into boiling 
water for three or four minutes, until 

4 the _ 
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the outer fkin will rub of with a cloths 
have ready fome thick fyrup, and put 
the almonds in it, and let them boil twa 
minutes; take them out of the fyrup, 
and boil the fyrup a little longer, and 
pour it on them ; repeat the boiling the 
fyrup five or fix days, until the fyrup 
remains thick*on them, and that it is 
penetrated into them. Boil fome rock 
alum alfo in the water, 


Ail green and white preferves mutt 
be done with double-refin’d fugar, elfe 
they won’t be pretty. Another thing 
to be minded is, that there is no other 
pans fit for preferving or pickling but 
bel!- metal or brafs ones, and thefe mutt 
always be clean fcour’d befcre you ufé 
them. 


‘ 


To preferve Barberries, 


Take the largeft and finett fprigs of 
barberries you can get; lay them care- 
fully in a {tone flat-bottom’d pot; cla- 
rify as much fine fugar as will cover 
them: when the fyrup is cold, pour it 

pee | over 
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ever them; let it ftand until the fyrup 
becomes thin; then pour it off them, 
and add more fugar to it, and boil it to 
a pretty ftrong fyrup; when cold, pour 
it over them again, which you mult re- 
peat until the fyrup is incorporated with 
the berries, and that they are tranfpa- 
rent, and the fyrup remains thick about 
them; then pot them up for ufe. When 
you ufe them, take them up in whole 
{prigs ; put them into glaffes with the 
{yrup about them; they look very pretty. 
‘They are a very pretty garnifhing to 
milk-dithes. 2 | 

Be fure to put paper dipped in fpirits 
clofe on all preferves, or in fine oil, 
which is rather better for keeping them 
from candying than the {fpirits; take 
care not to keép them in a damp place, 
nor in a place too drying. 


To make Lemon- fyrup. 


Cut the lemons, and fqueeze out the 
juice ; put it into a ftone or china mug; 
a filver tankard is better, if you have 
it; Jet the juice ftand until it is clear ; 

then 
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then pour ict off from the grounds; let 
none of that goin, To every mutch- 
kin of juice beat and fife two pounds of 
double-refin’d fugar, and ftir it in a- 
mongit the juice until it is diffolved ; 
clean the tankard, and put the fyrup in- 
“to it; putthe tankard into a pot of cold 
water, and let the water boil about it 
for a quarter of an hour; then take iz 
out of the water, and let it ftand al} 
night; take off the fcum, and when the 
fyrup is cold, bottle it up. If itis ina 
mug, you mutt tie feveral folds of pa+ 
per about the mouth of it before you 
put into the water. 


Syrup of Glove -“Fulyflower. 


Cut all the white ends of them. To 
every pound of flowers put on a chopin 
of water, and about a dozen of cloves; 
put them into a ftone pot, and tie them 
clofe up with paper, and put it into a 
pot of cold water; let it boil about them’ 
for five or fix hours; take care the water 
does not boil into the pot; then take 
them out, and fqueeze them through a 

: de 3 clean 
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clean cloth. To every mutchkin of juice 
take a pound of fine fugar; putin the 
white of an egg to clarify it; fcum it © 
very well as it boils up; when cold, 
bottle it up. 


Syrup of Violets, 


Pick them off the ftalks. To every 
pound of violets pour on a mutchkin of 
boiling water; cover them up clofe, and 
Jet them ftand for twenty-four hours ; 
then ftrain it. For every mutchkin of 
juice take two pounds of double-refin’d 
fugar, pounded and fifted, and put it in 
by degrees ; and when the fugar is quite 
diffolved, bottle it up. 


Syrup of Pale Rofes. 


Fill an earthen pot with rofes ; pour 
boiling water over them; cover them 
up, and let them ftand all next day; 
{train them through a clean cloth, and 
add as many freth rofes to the liquor as 
you had before; fet them on the fire, 
and let them boil until they are {trong ; 
then ftrain it. To every mutchkin of 
| juice 
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juice take a pound of fine fugar, and 
mix it in with the juice; put in the 
white of an egg or two to clarify its 
then put it on the fire to boil; it mutt 
not boil too long; feum it very well, 
and when cold bottle it up. 


Syrup of Maidenbair. 


Take half a pound of maidenhair, and 
half a pound of liquorice-ftick; peel-off 
the fkin, and flice it down; take an 
ounce of tiffilago; put them all into a 
pot that will hold a pint; fill the pot 
with water; tie it clofe up, and put it 
into a pot of cold water; fet it on the 
fire, and let it boil for feven or eight 
hours; then ftrain it through a cloth, 
To every mutchkin of juice take a pound 
of white fugar-candys clarify it with 
the white of an egg; let it boil well; 
{cum it, and when cold bottle it up. 


Syrup of Turnip. 


Wath the turnip very clean, and dry 
them with a cloth; grate them down and 
firain them through a clean cloth. To 

Ll 4 every 
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every mutckin of juice take a pound of 
fugar-candy ; clarify it with the white 
of anegg; let it boil well; fcum it, and 
when cold bottle it up. 


Syrup of Nettles. 
Take the red nettles in the fpring of 


the year; pick and wafh them very clean 
through two or three waters; beat them 
in a mortar, and fqueeze out the juice; 
let it ftand twenty-four hours to fettle; 
then pour all the clear juice from the 
grounds. To every mutchkin of juice 
take a pound of fugar-candy, and cla- 
rify it; boil and fcum it, and when cold 
bottle it up. 


Conferve of Rofes. 


Take the buds of the true fcarlet ro- 
fes; clip off all the red part.» To each 
pound of rofes beat and fift two pounds 
of fine fugar; pound the rofes very well 
in a marble mortar; then ftir in the 
fugar by degrees, and continue pound- ~ 
ing until all the fugar is thoroughly inm- 
corporated with the rofes. If you think 

at 
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it too thin, a more fugar, until ey 
- will receive no more. 


To make Tablets: 
Clarify fome fugar. To every pound 


of fugar take half an ounce of cinnamon 
finely pounded and fearced. The fugar 
muift boil unul you can blow it like 
bladders through the holes of the fkim- 
mer; then mix in the cinnamon; take 
the pan off the fire, and prefs the fugar 
again{t the fide of the pan with the back 
of a fpoon, to make it grain; butter a 
{mooth {tone very well, or a clean pewter 
difh, or a fheet of clean white paper. 
You may pin it up atthe corners; pour 
the tablets on either of thefe; let it ftand 
fome time; then fcore it with a knife in 
{quares, and when it is quite firm take: 


it off. 


You may make singer-tablet the 
fame way ; and to the pound of fugar 
take a quarter of an ounce of ginger 
finely beat and fifted. You may put in 
more, if you love it ftrong-flavoured of 
Li 5 the 
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the ginger. Superfine cinnamon-tablet 
mu{t be made with the very fineit of fu- 
gar; and in place of the pounded cinna- 
mon, you mnuft put in two tea-fpoonfuls 
of the oil of cinnamon. Be fure to mix 
the feafoning well amongit the fugar 
before you turn it out of the pan. 


To make Barley-fugar. 


Wafh a little barley, and put it on 
with boiling water; let it boil a little; 
then turn out that water, and pour more 

*boiling water on it; put on a penny- 
worth of liquorice-ftick ; let 1t boil un- 
til all the ftrength is outofit; then pour 
off the liquor, and let it ftand to fettle, 
and pour all the clear from the grounds; 
take half a mutchkin of it to the pound 
of fugar; clarify it with whites of eggs. 
It muft be on a foft equal fre: you muft 
not flir it much on the fire; it muft be 
boiled until it crackles. Thisis a higher 
degree of boiling the fugar than blowing. 
The way to know it, is to dip a {mall 
flick into clean water; then put it into 
the boiling fugar, and try it. with your | 

teeth ; 
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teeth ; if it flicks to them like glue, it 
is notenough. You mutt boil ita little 
longer, and when you hear it crack be= 
tween your teeth take it off; have a 
{tone ready rubb’d with frefh butter or 
fine oil ;, then pour the fugar on it; you 
muft double it together, and cut it as. 
faft as yon can with biz fciflars; give ic. 
a little twift as you cutit. If you think 
the fugar boils too furioufly, put a very 
little bit of freth butter amoneft it. , 


To make Glafing for Seed or Plumb Cake? 


Take two pounds of double-refin'd 
‘fagar pounded and fifted; beat fix 
whites of eggs to a froth; caft a little 
gam-water alongft with the eges; then 
mix in the fugar, and beat it until it is 
very thick; it will take two hours beat- 
ing ; put it on the cake when it is taken 
out of the oven; then put it again into | 
the oven a little, but take care it be not 
too hot. 


Lo. mango Cucumbers. 


Take the greeneft and largeft cucume 
1,6 bers 
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bers you can get, before they begin to 
turn yellow; make a pickle of falt and 
water fo {trong as to carry an egg; let 
them lie four days in it; make a flit in 
one of the creffles; fcoop out all the 
pulp; mix fome black and Jamaica pep- 
per, according to the quantity of cucum- 
-bers; cut down three or four nutmegs; 
flice fome ginger, cloves, and fome 
blades of mace; mix all thefe with a 
little muftard-feed; fill up every cucum- 
ber with thefe {pices, and put a fingle 
clove of garlick into every cucumber ; 
then tie them round with thread to keep 
in the fpices; lay green-kail blades in 
the bottom of the pan; lay in the man- 
goes, and f{trew a good deal of pounded 
alum over them; then put in an equal 
quantity of water and vinegar, more 
than will cover them; put in along 
with the alum a bit of faltpetre ; cover 
them up with blades, and put them on 
the fire; give them a. good heat, but 
don’t let them boil ; take them off and 
let them ftand an hour; then put them 
on again, and cera ‘this for two or 
three 
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three times : the laft time you put them 
_ on, let them boil until they are of a good © 
green ; then take them out of that, and . 
lay them between the folds of two cloths, 
with the cut fide undermoft to dry ; 
then clean the pan, and take as much 
{trong vinegar as will cover them; put. 
them into your pots, and pour the vine-" 
_ gar boiling hot upon them; put amongit 
them any of the fpices that was left | 
from filling them up; cover them with 

_ two or three folds of a clean cloth until 

they are cold. : 


All green pickles aré donein the fame 
way as the mangoes; fuch as {mall cu- 
cumbers, kidney- beans, famphire, rad- 
difh pods, Indian crefles feed, &c. 


To pickle Walnuts. 


Take full-grown walnuts before the 
fhells turn hard, fo that you Can run a 
pin eafily through them; prick every 
nut with a big pin; boil a pickle of fale 
_ and water fo ftrong as to bear an egg; 
{cum it when it boils, and pour it hort 

on 
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on the nuts; lay a weight on them to 
hold them down, and every four days. 
make anew pickle as {trong as the firft; 
continue fo doing for four or five times ; 
and when you take them out of the laft 
brine; rub each nut with a clean coarfe 
cloth; boil as much ftrong vinegar as 
will cover them; take black and Ja- 
maica pepper, cloves, and mace; cut 
two or three nutmegs ; {lice a piece of 
ginger and a piece of horfe- radith 3, 

put in three or four fpoonfuls of mu- 
itard-feed, and a few cloves of garlick; 

flrew in the fpices amongf{t the walnuts 
as you put them 1n3. then pour the vi- 
mnegar boiling hot on them, and cover 
them up with two. or three folds of a 


clean cloth. -s 
Fo pickle Mufbrooms.. : i) 


Take the fmall white buttons; throw 
them in milk and water; take them out 
of that, and rub every mufhroom with 
a piece of clean flannel;. and as you rub 
them, throw them into clean milk and 
water; then put them into a pan of 

clean 
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clean cold water with a little bit of 
alum put them on the fire; let them 
be near the boil, but not to-boil ; take 
them off, and fpread them between two 
cloths to dry; have ready boil’d as 
much of the ftrongeft vinegar as will 
cover them; then put the muthrooms 
into bottles with whole white pepper, 
eloves, mace, and ginger. The vinegar 
mutt be quite cold before you put it on 
them; put a little fweet oil on the tops 
ef the bottles; cork and tie them up. 
very clofe with a piece of leather. 


Lo pickle Cauliflowers, 


Take the cauliflowers when they are 
no larger thana {mallturnip; take away 
all the green leaves from them ; put on 
fome milk and water; and when it 
boils, put in the flowers, and feald them 
in it; take them off and lay them be- 
tween two cloths to dry; and when 
they are dry, put them into a jar: put 
in whole white pepper, mace, Cloves, 
and a bit of ginger, among{t them; boil 
as much of the beft vinegar as will co- 

ver 
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ver them; you mutt let it be cold before 
you put it on them: you muit be fure 
that the cauliflowers be hard, white, and 
free of all blemifhes. You may pickle 
turnip in the fame way, but turn them 
out with a turner: if you have none, 
pare and cut them down very neatly in 
pieces about the fize of a walnut. 


To pickle Onions. 


Take {mall hard onions; the filver 
onions are the beft; put them into a pan 
with cold water; put them on the fire, 
and let them be very near boiling; then 
take off the fkins, and lay them between 
two cloths till they are cold; put in 
white pepper, mace, cloves, and ginger, 
among{t them; boil fome vinegar, and 
when it is cold pour it on them. 


. To pickle Red Cabbage. 


Cut down the cabbage in very thin 
flices, and ftrew a good handful of fale 
in amongft them; prefs them down in 
a can, and let them ftand twenty-four 
hours; then fqueeze all the juice very 

well 
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well with your hand out of them; mix 
fome black and Jamaica pepper and 
cloves with the cabbage; pour vinegar 
boiling hot upon them; cover up the 
mouth of the can with two or three 
folds of a cloth, and when they are cold 
clofe them up. 


To pickle Bitroot. 


Pat the bigroot inte a pot full of boil- 
ing water; take care not to cut nor 
break any of the fmall fibres. nor the 
_fhaws: when they are boiled tender . 
enough, let chem cool a little, and take 
off the {kins with a coarfe cloth; flice 
them down into a pot, and put in fome 
black and Jamaica pepper and cloves 
among them, and fill up the pot with 
‘cold vinegar. If you have a mind to 
dye any of the turnips or onions red, 
put them in amongtt the bitroot. You 
may flice a few onions, and throw in a~ 
mongft pickled cabbage; it gives them 
“a good relifh, aah 

ie 


To 
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To pickle Barberries. 


Take equal quantity of vinegar and 
water; into a chopin of that put half a 
pound of kitchen-fugar and a little falt; 
then pick out the worft of the berries ; 
bruife them in a mortar, and put them 
in amonett the liquor; boil it till it is 
of a fine colour; letit fiand to cool, and 
then flrain it through a cleth; put the 
beft of the barberries into a jar, and 
when the pickle is cold and fettled pour 
it on them. 


All pickle fhould be covered up with 
a wet bladder, and a piece of leather 
tied above; a wooden or horn fpoon is 


the beft for lifting pickles. 
Zo make Pickle-Lillo, or Indian Pickle, 


Take a pound of white ginger; let 
it lie one night in falt and water; fcrape 
~ and cut it into thin flices, and put it in| 
a large ftone-jar with dry falt, and let it 
remain tll the reft of the ingredients 
are ready; take one pound of garlick; 

peel 
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peel off the fkins; falt it three days ; 


then wath it and fale it again, and letit 
he three days longer; then wath it, and 
put it in a fieve, and dry it in the fun; 
take two ounces of long pepper ; falt and 
dry it, but not too much; take one 
ounce of white muftard feed, two ounces 
of tarmerick-root ; pound it well, and 
tie it in a muflin rag, and chrow in all 
thefeingredients into a well-glaz’d earth- : 
en jar, putting a quart of ftrong white- 
‘wine vinegar to them, juft cold; do not 
boil it; and if at any time the liquor 
‘dry up, add fome more vinegar; take 
the white kind of cabbages; cut them 
into quarters; falt them three days 3 
{queeze the water from them, and dry 
them in the fun: do the fame to cauli- 
. flowers and celery, only the white part 
_ of the celery: French beans, falad, and 
aiparagus, fhould only lie two days, and 
have a boil in falt and water, and be 
dried in the fun, and thrown into the » 
pickle; keep them very clofe. White 
cucumber, “or plumbs and apples, may 
be done in like manner with this pickle. 


* Ta, 
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To make Sugar Vinegar. 


To every pint of water take half a 
pound of raw fugar; let it boil, and 
{cum it as long as the fcum rifes; put _ 
it into a barrel that will hold it; and 
when it is as cold as when you put 
barm (yeft) to wort, foak a toaft of bread 
in barm,and put it toit; let it ftandun- 
tilit give over hifling; then bung it 3. 
Jet it ftand in an equal warm place. If 
you make it in April, it will be ready 
again{t the feafon of making pickles. 


To make Goofeberry Vinegar. 


To every pint of goofeberries allow 
three pints of water; the berries muft 
be quite ripe; bruife them with your 
hand; boil the water, and let it be cold, 
and then put: it.on the berries; ler it - 
ftand twenty-four hours; then ftrain it 
through a clean cloth. To a pint of 
that juice put half a pound of raw fu- 
gar; mix it well, and when the fugar 
is diffolved, barrel it up; it mutt ftand 
nine or ten months at leafts@ This is a 
very {trong vinegar. 


Ta 
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To make Ketchup, 


Take the largeft{ mufhrooms you can 
get, and cut off a bit of the end that 
the earth {ticks on; break them in {mall 
pieces with your hands; as you break 
them, ftrew falt on them; let them 
ftand twenty-four hours; then turn 
them into a hair-fearce, and ftir them 
often in the fearce to let the juice run 
from them. When you have gathered 
all the juice you can get, run it through 
a flannel bag. To every pint of juice 
allow an ounce of black and Jamaica 
Pepper, two nutmegs bruifed, two drops 
of mace, two drops of cloves, and a 
piece of fliced ginger; clarify it with 
the whites of eggs; and when it is very 
clean {cummed, putin the {pices, and ler 
it-boil until it taftes very {trong of the 
fpices; when cold, bottle it up, and 
put the {pices into the bottles; pour a 
little {weet oil into each bottle ; cork 
them, and tie a piece of leather above 
the corks. 


To m re Walnut Ketchup. 


Take the walnuts when they are full 
* grown, 


aso Cookery and Pastry. 


grown, before the fhell turn hard; 
prick them with a pins make a ftrong 
pickle of falt and water to bear an egg 5 
pour it boiling hot on the walnuts, and 
ict chem. fand fot. four days; take them 
up, and wafh them with clean water, 
and dry them with a cloth; beat them 
very wellina mortar. Toevery hundred 
walnuts put on two bottles of {trong 
{tale beer; the ftronger the beer is the 
better ; let it ftand ten or twelve days 
on the walnuts; then run it through a 
cloth, and ftrain it hard to get all the 
juice out; then run it through a flan- 
nel bag; put ic on the fire; ‘clarify it 
. with whites of eggs; when it is clean 
fcummed, put in black and Jamaica 
pepper, cloves, nutmegs, mace, fliced 
ginger, horfe-radith iliced, and a quar-. 
ter of a pound of anchovies; let them 
boil until they are ftrong of the {pices ; 
then run it through a fearce; divide the 
{pices equally amongil the bottles, and 
put in a fingle clove of garlick into each 
bottle: hes the ketchup is cold, cork 
it up as the other ketchup a | 

To 
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Lo make a Twenty-pint Barrel of Double 
hum Shrub. | 
Beat eighteen pounds of fingle refin’d 
fugar ; put it into the barrel, and pour 
a pint of lemon and a pint of orange 
juice upon the fugar; fhake the barrel 
often, and ftir it up with a clean ftick till 
thefugaris diffolved. Beforeyou {queeze 
the fruit, pare four dozen of the lemons 
and oranges very thin; put on fome rum 
on the rhind, and let it ftand until it is 
to go into the barrel: when che {ugar is 
all melted, fill up the barrel with the rum, 
and put in the rum that the rhind is a- 
mong{t along with it. Before the barrel 
is quite full, fhake it heartily, that it may 
be all well mix’d; then fill up the barrel 
withthe rum,and bung ic up; letit ftand 
fix weeks before you pierce it. If you fee 
it is not fine enough, let it ftand a week 
or two longer. | 


Yo make the true French white Ratafia, 
which 1s one of the beft compounded Drams. 


To two pints of brandy take four 
ounces of the kernels of apricots and 
| , peaches ; 


oe 
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peaches; bruife them in the mortar ; 
take the thin parings of a dozen of le- 
mons and fix eranges; bruife an ounce 
of coriander feed; break half an ounce 
of cinnamon ‘in fmall bits, and take 
twenty whole cloves; mix all thefe ma- 
terials with the brandy. You may let 
them ftand a month or fix weeks, {ftir- 
ring them often; put it through a fearce, 
and take a pound and a half of fine fu- 
gar; clarify it, and mix it with the 
fpirits ; then bottle it; put the corks 
loofe in, and Jet it ftand until it 1s quite 
fine; pour it from the grounds into o- 
ther bottles. You may filter the grounds 
through a paper or cotton in a filler. 

As we have not many of thefe fruits, 
bitter almonds will fupply their place ; 
but take only the half of the quantity, 
and don’t bruife them, but cut them 
{mall with a knife. You-may put gna 
pint of good whifky on the materials, 
and put a good piece of fugar init, It 
is a good feafoning for puddings, or a 
common dram. 
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F amily Dinners of Five Difbes. 


Soup. 
Potatoes. Plum-pudding. Pickles, 
Roaft Beef. 
| Dreft Lamb’s head. 
Kidney - a _ Shiced 
Backed Pudding. 2 a 


Beans. ; 
se Roaft Mutton. 


Deo 


& 
AG 2 3 


Boiled Haddocks, 
or Fith in feafon. 


Brocoli. , Baked Pudding. , Pickles. 


Roatt Veal. 
iq ere 
Boiled Pork. 
Greens. ‘Soup. Peafe Pudding, 
Roaft Turkey. 


< _ — —anmenn aIP 
AG SS OS 


Stewed Tongue, ig 
Spinage. Boiled Pudding. Caulitlower. 
Si Roaft Rabbits. 


Sg SS 0% 
- Hancot of Mutten, | 
Peas. Baked Pudding. Apple fauce, . 


Roatt Goofe. 
y pages 
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. 
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4°: OBITS OF PARE. 


A Small Cod. 
Apple Beef Steak Pie. Fifh 
Sauce, Sauce. 


Roaft Pork. 


g : a 


ters == 


€ : 
A. Round of Beef 
and Carrots. : | 
Peafe. ‘Boiled Pudding. / Salad. 
Roaft Lamb. 
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Family Dinners of Seven Difbes. 


| Pafc’ Fit. 
Egg Sauce. Potatoes. 
Soup. 
Salad. | Cheefe-cakes, 
Roaft Loin 
of Veal. 
he a eee ee 
Dreft Calf’s Head. 
Scolloped Afparagus. 
Oytters, Se 
Resi) S Apple Pie. 1a 
 Brocoli. tea Fretters. 
Boiled Beef 
and Greens. 
6 SSS UY 


Stewed Rump 
Almond of Beef,, . Lemon 


Cheefe-cakes. * Cream. 
| Floating Ifand. =~ 
Ratafia' ; ConfeGion 
Tarts, 


Cream. | 
} Roaft Turkey. 
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Stewed Ju reed Hare. Cuftard 
Celery. Pudding. 
| Pickles. 


Tarts. | Potatoes. 
Saddle of Mutton. 


Family Dinners of Eight Difbes. 
Cod’s Head removed, with 


7 JS Roafted Duckling. | 
Goofeberry Fricafee 
Sauce, | of Pallets? 
Orange Pudding. 
Minched Pie ‘ Cauliflower, 
Boiled Leg Lamb 
/ and Loin fried. 
Se SSeS ak 
Soup removed, 

| Roatt Pig. 

Fricafee Lemon 
Whitens. Pudding. 

Cutftard 

3 : in Cups. 
_ Cold Tongue. | - Math’d Turnips. 
~ - Boiled Leg Mutton, 
¥ Cauper Sauce. 
Family Dinner of Nine Difbes. 
Fith removed, 
Ragoo of Pigeons. 

Lemon | - _Fricafee 
Pudding. of Kernels. 
Bacon and Beans, Soup. Boiled Chickens, _ 
Cauliflower. . . Pickles. 


2 : ~ Roafted Beef, 
M 2 


26 ° BILLS OF FARE 


Family Dinner of Ten Difbes.. 


Salmon. removed, 


Roait Turkey. 


Stewed Cellery. Fried Fith. 
M t S u Fine baked 
Marrow patty. oup. Puildior. 


liced Turnips and 
Veal Cutlets. Carrot with melted 
Butter over them, 
Boiled Tongue 
and Udder with Roots. 


Family Dinner of Twelve Difbes. 


Soup removed, with 
Boiled Mutton and 
Cauper Sauce. 


Boiled Chickens Roatt 
with Cream Sauces. ie FS ig 
Stewed rtichoke Bot- 
Mufhrooms. Cheefe-cakes. toms Fricafee. 
| . Pigeon Pie. 
Lobfter. Confe&tion Tarts. - Veal Olives.. 
- Roaft Hare. Fy 


Family Dinner of Fifteen Difbes. 


Soup removed, 
Boiled Turkey with 
Oytfter Sauce. 
Stewed Peafe : . Scotch 


and Lettuce. Abate Collops. 
Hen’s Neft. ; 
~ Ratafia Cream. . eg Cream. 
Apricot Vart. Syllabubs. range Pudding. 
Blanc-mange. Jelly in a Cheap. . Egg Cheefe. 
_ Fricafee. Wild Fowls. 
Roaft Pig. 
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THINGS FOR SUPPER-DISHES, 


Minced veal—Beef fteaks—Roaft 
fowl, chicken, duck, hot or cold-——Roaft 
hare—Cold fliced beef, cold ham, cold 
tongue—Scollop oyfters or pickled oyf 
ters—Boiled tripe—Broiled fith—Sau- 
fages, rafped beef—any fort of potted: 
meat—Veal cutlets, Scotch collops, cold 
veal or mutton hafhed—Fricafee of 
chicken, veal, lamb kernels, or any 
white meat-—Pigeons roafted or broiled 
—Giblets ftewed—Sliced coler—Lob- 
fter, anchovies, and fliced butter—~ 
Salmagundy—Turkey ‘pout roafted, or 
any kind of wild=fowl roafled—Cold 
wild-fowi or hare ftewed down | 
Pickles-—Fine mjnced pies, tarts, cheefe« 
cakes, fine baked pudding, fritters, Ger- 
man pufls—Blanc-mange, trifle, or any 
fort of creams you choofe—Spinage, af- 
paragus, peas, artichokes, falad—Potch- 
ed eggs and forrel—Celery ftewed or for 
a falad—Potatoes. Have always fome 
garden dithes according to the feafons at 
fupper. Buttered crabs inthe thell, com- 
monly called parton pies—Pan-¢akes, 
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THINGS'IN SEASON, 
IN EVERY MONTH OF THE YEAR. 
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"Meat. Lobiters, Coleworts, Sorrel, 
‘Oufe Lamb,Crabs, Sprouts, - Burnet, 

Pork, Cray-Fih, Borecole, _ Pariley, 
Beef, Prawns, Brocoli, purple Sage, 
Mutton, Oytfters, _ and white, Thyme, - 
Veal. Sturgeon. Spinage, ‘ Rofemary,. 

Fifh. ‘ Poultry. Cardouns, Lettuce, 
Paddocks, “© Hare, Parfnips, Creffes, 
Cod, Pheafant, Carrots, Muttard, 
Soles, Partridge, ‘Turnips, Rape, 
"Turbot, Woedcocks, Celery, Radifh, 
"Thornback, Snipes, Endive, Taragon, 
Skate, Turkeys,, Leeks, Mint, < 
‘Whitings, Capons, Onions, Chervil, : 
Smelts, Pullets, Potatoes, Fruit. 
Carp, Fowls, Beets, Apples, 
"Tench, Chickens, - .Gatlick, _ Pears, 
Perch, Tame Pigeons, Efchalot, Nuts, 
Eels, Rabbits, Mufhrooms, . Almonds, 
anpreys> Vegetables,  Salfafy, Services, : 
Plaice, Cabbage, Scorzonera,  Medlars, _ : 
Flounders, Savoys. Skirvets, | Grapes, e 


% 
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LIST OF THINGS in SEASON. — 259 
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Meat. 


Lobfters, . “ Coleworts, Sorrel, 

Oufe Lamb, Crabs, Sprouts, Burnet, 

Pork, Cray fifh, Borecole, Parfley, 

Beef, Prawns, Brocoli, Purple Thyme, 

Mutton, Oyfters, and White, Winter Savoury, 

Veal. Sturgeon. Cardoons, Rofemary, 
Poultry. Spiage, Sage, 

Fifp. Hare, Carrots, Marigolds,, 
Haddocks, Pheaiant, Parfitps, ‘ Lettuce, 
Cod, Partridge, Turnips, Creffes, 

Soles, Woodcock, Celery, Muttard,. 
‘Turbot, Snipes, Endive, Rape, 
‘Thornback, ‘Turkeys, Lecks, Radi, 
Skate. Capons, Onions, Taragon,. 
Whitings, Pullets, Potatoes, Mint, 
Smelts, Fow!s, Beets, Cher vil, 
Carp, Chickens, Garlic, --Jerufalem Artiz 
Tench, Pigeons, Ffchalot, chokes. 
Perch, Tame Rabbits. Mufhrooms, : 
Eels, Salfafy, Fruit, 
Lampreys, Vegetables, Scorzonera, Apples, <> 
Pliaice, Cabbage, Skirrets, Pears,. 
Flounders, Savoysy. 
WE Ses OR. Gc 

Mect. Flounders, Vegetables, Potatoes, 

Oufe Lamb, Mullets, Cabhage, Beets, 

Pork, Lobfters,. Savoysy Garlic, 

Beef, Crabs, Coleworts, Efchalot, 
Mutton, Cray Fifh, Sprouts, Muthrooms,, 
Veal. Prawns. Borecole, Burnet, 

- Fife. : Brocoli, Purple Parfley, 
Turbot, Poultry. “and White, Thyme, 
Soles, Turkeys, Spinage, Savoury, 
Thornback. Capons, Cardeoons, Rofemary,. 
Skate, Pullets, Parfnips, Sage, 

Whitings, Fowls, _ Carrots, Sorrel, 

. Carp, Chickens, Lurnips, Marigolds, 
—aevench, Pigeons, Celery, iuetruce, 
” Fels, Ducklings, Endive; Creffes, 
Plaice, Tame Rabbits. Onions, Mutftard, 
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Rapes, 
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Rape, , Chervil, 
Radith, 
Taragon, chokes, 
Mint, Clary, - 
poe: 2 
Meat. Chubs, 
Rats Lamb, Mullets, 
iD’ Beef, Cray Fifh, 
Mutton, Crabs, 
Veal. Lobfters, 
fifo. Prawns. 
Turbot, 
Soles, Poultry, 
Skate, Leverets, 
Carp, Rabbits, 
Tench, Ducklings, 
‘Trout, Pigeons, 
Herring, Puliets, 
Salmon, Fowls, 
Smelts, Chickens, 
M 
« ‘Herrings, 
Fels, 
Meat. Chub, | 
ae Lobfter, 
Amb, Cray Fith, 
> Beef, Crabs, 
Mutton, Prawns. 
Veal. 
Poultry 
Turbot, Green Geefe, 
Carp, Ducklings, 
Tench, Leverets, 
Trout, Rabbits, 
Salmon, Pullets, 
Soles, Fowls, 
Smelts, Chickens, 


Tanfy, 


Jerufalem Arti- Cucumbers, 


Alparavus, 
Purflane, 


RL wks 


Vegetables. 
Coleworts, 
Sprouts, 
Young Carrots, 
B ocoli, 
Spinage, 
Parfley, 
Chervy:l, 
Young Onions, 
Celery, 
Endive, 
Sorrel, 
Burnet, 
Radithes, 
Alparagus, 


A be 


Vevetables. 
fCabbaves, 
Potatoes, 
an ' Carrots, 
a ee 
a4 Turnips, 
yArtichokes, 
Radithes, 
Spinave, 
Parfley, 
Sorrel, 
Balm, 
Mint, 
Purflaneg 4 7 
Fennel, : 
Lettuce, 


Caulfower, 


LIST OF THINGS IN SEASON. 


” Fruit, 
Pears, 
Apples. 


Beet, 

Lettuce, 

All forts of fmall 
Salad, 

All forts of Pot 
Herbs, 

¥oung fhoots of 
Salfafy. 

Cucumbers, 

“‘Tragopogon. 


Fy uit, 
Pears, 
Apples. 


All forts of fa'ad, 

All forts of herbe, 
dale, 

Beans, 

Afparagus, 

Tragop: gon, 

Cucumbers. 


Fruit, 
Apples, 
Pears, 
Cherries, 
Some Straw- 

berries, 


6 Gocfebervies and 


Currants’ for 
Tarts. 


JUNE 


Meat. 


r AMB, 
L Beef, 
Mutton, 
Veal, 


Buck Venifon, 


Fife, 
Turbot, 
Mackerel, 
Trout, 
Carp, 


Buck Venifon. 


Fifo. 
Cod, 
Haddock, 
Mackerel, 
Soles, 
Herrings, - 
Salmon, -. - 
Carp, 
Tench, 
Plaiee, 
Mullet, 
Flounders, 


Meat. 


La 
4 Beef, 


4 


JU" 


Herrings, 
Smelts, 
Eels, 
Mullets, 
Lobfters, 
Cray Fifh, 
Prawns. 


Poultry. 
Green Geefe, 
Ducklings, 
Turkey Poults. 
Plovers, 
Wheat Ears, 
Leverets, 
Rabbits, 


ie 5: 


Skate, 


‘Thornback,, 


Pike, 
Eels, 
Lobfters, 
Prawns, 
Cray Fith. 
Poultry. 
Green Geefe, 
Ducklings, | 


Turkey Poults,. 


Leverets,, 
Rahbits, 
White Ears, 
Plovers, 
Pigeons, 
Pullets, 
Fowls, 
Chickens. 


A U G 
Mutton, 
Veal, 

Buck Venifon, 


NE. 


Fowls, 
Pullets, 
Chickens. 


Vegetables. 
Cucumbers, 
Peale; 
Beans,~ | 
Kidney Beans, 
Afparagus, 
Cabbages, . 
Caulifiowers, 
Artichokes, 
Carrots, 
‘Turnips, 
Potatoes, 


7 fee: @ 


Vegetables. 
Peate, . 
Beans, 
Kidney Beans, 
Cabbage, 
Cauliflower, 
Cucumbers, 
Muthrooms, 
Carrots, 
Turnips, 
Poratoes, 
Radithes, 
Finochia, 
Scorzonera, 
Salfafy, 
Artichokes, 
Celery, 
Endive, 
Chervil, 


hoe es 


Filo, 
Cod, # 


Radifhes, 
Onions, 
Lettuce, 
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All fmall Sallad, 
Ail Pot Heérbs. 


Partley, 
Purilane.. © 


Fruit. 
Strawberries,. 
Cherries, 
Currants, 
Goofeberrics, 
Apricots, 
Apples, 
Pears, 


Sorrel, 
Purflane, 


’ Parfley; 


y 
Allforts of Sallad, 
All forts of Pot 


Herbs. 


Fruit. 
Pears, 
Apples, 
Cherries, 


' Strawberries, 


Rafberries, 
Peaches, 
Nectarines, 
Plums, 
Apricots, 
Goofeberriesy, 
Melons. 


Fladdocks, 
Mackerel, . 
Herring, 


Skate 
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Skate, 
Plaice, 
¥lounders, 
Thornback, 
Mullet; 
Pike, 
Carp, 
Eels, 
Oytters, 
Lobfters, 
Cray F:fh, 
Prawns. 


Poultry, 
Moor Game, 
Turkey Poults, 
Geete, 


. Ducks, 


Meat. 
AMB, 
Beef, 
Mutton, 
Veal, 
Buck Venifon, 


Fifh, 
Cod, e 
Haddock, 
Salmon, 
Carp, 
Tench, 
Plaice, 
Flounders, 
Thornback, 
Skate, 
Soles, 
Smelts, 
Pike, 

Oy fters, 


Wild Ducks, 
Pullet, 
Fowls, 
Chickens, 
Leverets, 
Rabbits, 
Pigeons, 
Plovers, 
Pheafant, 
Wheat Ears. 


Vegetables. 
Peafe, 
Beans, 
Kidney Beans, 
Cabbace, — 
Cauliflower, 
Cucumbers, 


oa 
Lobfters. 


Poultry. 
Geele, 
Turkies, 
Pullets, 
Fow!ls, 
Chickens, 
Ducks, 
Pigeons, 
Rabbits, 
Teal, 
Larks, 
Hares, 
Pheafant, 
Partridge, 
Moor Game. 


Vegetables. 
Peale, 
Beans, 


Muthrooms, 
Sprouts, 
Carrets, 
‘Turnips, 
Potatoes, 
Radifhes, 
Finochia, _ 
Scorzonera, 
Salfafy, 
Onions, 
Garlic, 
Efchalot, 
Artichokes, 
Celery, 
Endive, 
Sorrel, 
Pariley, 
Purflane, 


EN SB OE 


Kidney Beans, 
Cauliflower, 
Cabbages, 


Sprouts, 


Carrots, 
Turn s, 
Par{nips, 
Potatoes, 
Artichokes, 
Cucumbers, 
Mufhrooms, 
E{chalots, 
Onions, 
Leeks, 
Garlic, 
Scorzonera, 
Salfafy, 
Cardoons, 
Endive, 
Cele'y, 
Pariley, 


Allfortsof Salad, 
All forts of Herbs, 
Dill, 


S; mage. 


Fruit. 
Pears, 
Apples, 
Peaches, 
Nectarines,- 
Plums, 

Grayes, 

Figs, 
Filberts, 
Mulberries, 
Goofeberries, 
Currants, 


Melons. 


K. 


Finochia, 
Lettuce, and all 
forts of Salad, 
All forts of Herbs 
Radifhes. 

Fruit. 
Currants, 
Plums, 
Peaches, 

Pears, 
Apples, 
Grapes, 
Figs, 
Walnuts, 
Filberts, 
Hazle Nuts, 
Medlars, 
Quinces, 
Lazaroles, 
Cherries, 
Meions. 


OCTFOB : 


LIST OF THINGS IN SEASON. 2z 


Meirt.. 
ORK 
Lamb, 
Mutton, 
“Beef, 
Veal, 
Doe Venifon. 


Salmon Trout, 


OG <F 
Cockles. 


Poultry. 
Turkies, 
Geefe, 
Pigeens, 
Pullets, 
Fowls, 


Chickens, 


Smelts, Wild Ducks, 
Carp, Teal, 
Tench, Widyeon, 
Doree, Larks, 
Berbet,- W oodcucks, 
Holobes, Snipes, 
Briills, Hares, 
Gudgeons, Pheafants, 
Pike, Partridges, 
Perch, Dotterel-, 
Lobtiters, Rabbits. 
Oytters, Vegetables, 
Mutcles, Cabbage, 
NO VE 
Meat. .Gudgeons, 
: Oufe Lamb Lobfters, 
} Pork, OY fters, 
Beef, Cockles, 
Mutton, _Mutcles. 
Veal. — Poultry. 
Turkies, 
Fifp. -Geefe, ) 
Salmon, Fowls, 

_ Salmon Trout, Pullets, 
Carp, Chickens, 
Yenehk, . \~. Przcons, 
Pike. Wild Ducks, 
Gurnet, ‘Peal, 
Doree, Widgeon, 
Holobet, Woodcocks, 
Berhbet, Snipes, 
Smelts, 


Larks,: | 


63 
Cauliflower, Chard Beets, 
Brocoli, Beets, 
Savoys, Finochia, 
Sprouts, . Chervil, 
Colewort, Muthrcoms, 
Carrots, Letsnce & fmall 
Turnips, Salad, 
Potatoes, All Sorts of 
Parfnips, Herbs, 
Skirret, fruit, 
Salfafy, Pears, 
Scorzonera, Apples, 
‘Turnip-rooted Peaches, 
and Black Spa- Figs, 
nish Radih, Medlars, 
Some Artichokes Services, 
Onions,: Quinces, 
Leeks, Bullace, 
Etchalot, Grapes, 
Rocombole, Walnuts, 
Celery, Filberts, 
Endive, Nuts, 
My Bie Rs 
Dotterels, Potatoes, 
Hares, Sa faty, 
Pheafants, Skurrets, 
Partridges, Sc orzonera, 
Rabbits. Onions, 
Vecetables. Leeks, 
Cabbages, Efchalot, 
Savoys, Rocombole, 
Borecol, Beer, 
Sprouts, Chard Beet, 
Colewort, Cardoons, 
Cauliflower, Parfley, 
Spinage, Celery, 
Jerufalem Arti- Creffes, 
chokes, Endive, 
Carrots, Chervil, 
‘Turnips, Lettuceand {mall 
Parfnijs, Salad, 


Au 
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Allforts of Herbs Apples, Hazle Nuts, Services. 
Fruit. Builace, Walnuts, Grapes. 
Peats, Chefnuts, Medlars, 


DE C*E MBE ® 


Meat. Eels, Widgeon, Efchalot, 
Oufe Lamb, Oytters, Dotterels, Rocombole, 
H Pork, Cockles, Larks, Celery, 
Beef, Mutcles. Wild Ducks. Endive, 
Mutton, é Spinage, 
Veal, Poultry. Vegetables. Beets, 
Doe Venifon. Turkies, Purple and whiteCrefles, 

Fifh. Geefe, Brocoli, Lettuceand {mall | 
Haddocks, Puliets,-  Cabbages, Sallad, : 
Cod, Capons, Savoys, Pot Herbs, — 
Codlings, Fowls, Borecole, Cardoons. , 
Soles, - Chickens, Carrots, 

Carp, Pieons, Parfnips, Fruit. 
Smelts, Rabbits, Turnij s, Apples, 
Gurnets, W oodcacks, Putatoes, « Pears, 
Sturgeon, Suipes, Skirrets, Medlars, 
Dorees, Hares, Scorzonera, Services, 
Holobets, Partridges, Salfafy, Chefnuts, 
Berhet, Pheafant, Leeks, Grapes, 
Gudgeons, Teal, Ouions, 

ie 


